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y8 ANDERSON 


V.D. ANDERSON COMPANY 
Uvision of International 

: Economy Corporation 
MGS West 96th Street 
Meveland 2, Ohio 


When rendering plant men discuss crackling production problems, 
the conversation invariably leads to Anderson Crackling Expellers. 
And it’s no wonder, for more than 800 Crackling Expellers are 
helping operators to get maximum crackling production and 
profits. Expellers are paying dividends in the rendering field. 


Through the “line of nine” Expeller models, it’s possible to choose 
a specific model that can be closely geared production-wise to the 
plant’s requirements. Regardless of which of the “line of nine” 
models they are using, they can expect above average production, 
lower costs and higher profits for their particular operation. It’s 
an accepted fact in the industry that no other pressing equipment 
compares in low cost production of quality products. 


me-2-¢-$-2.2 2-3-2 -6.2 $:2.-2-2.2 3 203 38 22, 


If you are getting only mediocre prédée¢tidporeeunlibrne nny 
present equipment, it’s time to ask for an Anderson representa- 
tive to call and reappraise your equipment. JUL ¢ 51961 
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The Globe Rail Turner receives loaded trolley 
traveling from sausage stuffing room, smoke- 
house alley or other heavy traffic area to loading 
dock and automatically rotates it 180° to align 
with opposing rail system. Trolley is sent on its 
way in seconds! There’s no wasted time or dam- 
aged products caused by slow, clumsy back 
switching in congested areas! Turner need not 
be reversed to receive next trolley because its 
two supporting hangers, located on opposite 
sides of rail section, line up with tracking at 
each end of turner. : 
The Globe Turner can be powered by either , WAR ree 
pneumatic air or electrical system from push 
button or air valve controls and it is designed 
for installation in any rail system. Rail 44” x 24” 
is provided. Rail length and hanger weight can 


be. regulated to fit customer’s requirements. Be oa = G LO es e 


For full details, contact the Globe Company’s Engineer- Y 
ee or have the nearest Globe representative COM PAN 
call on you. 


Seffeloor & Looyen N.V. 90, Waldeck Pyrmontkade, The Hogue, Netherlands 4000 S. Princeton Ave. Chicago 9, Illinois 
elephone: 8 11 a 








moving directly to smokehousewith- 
out being back switched. Rail turner, 
placed along spur, simply rotates 
trolley, which holds cage, 180° to 
line it up with opposing rail system. 


a 
= 
4 Diagram shows filled sausage cages 












The best known name in gelatin for meat... 


uperclear 





Here’s why- 


Made especially for meat 


Outstandingly clear 

High in strength 

Uniform from batch to batch 
—season to season 


SWIFT & COMPANY 


Gelatin Department 
1215 Harrison Avenue, Kearny, New Jersey 


7o Sewe Goue Sudludley (cite: 


106TH YEAR with specialized gelatins 
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THE PURECO CO, 


VOLUME 145 JULY 22, 1961 NUMBER 4 


COLD BLUE LINE G 


drops temperatures to sub-zero in seconds! 


Ovisioner 


SAVE WITH 
PURECO CO, 
“BEAST CHILLING” 


Pureco carbon dioxide liquid sprayed into trucks or railroad 
cars reduces interior temperatures to sub-zero in seconds. 
The warm, moisture-laden air is flushed out and replaced with 
cold dry vapor, thus preventing “heat shock” from loading 
temperatures. Pre-cooling periods are shortened, “pull-down” 
periods eliminated, product temperatures remain constant. 
No special equipment needed! 
Pureco COz Blast Chilling needs no special equipment. It acts 
as an auxiliary to your truck’s normal refrigeration system... 
mechanical units, hold-over systems or ““DRY-ICE.” 
Have a Blast Chilling demonstration 

Pureco would like to demonstrate Blast Chilling to you in 
your trucks under your working conditions—with no obliga- 
tion on your part. Call your Pureco representative or write: 


15 W. Huron St., Chicago 10, Ill, 
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Editorial opinion, as well as an account of 
what's happening in Washington, the state 
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of importance to the meat industry. 


BEEF IMPROVEMENT CONFERENCE 
Get Back to Basics 
Breeding Must Lead the Way 
Lighter Calves for Feeding 
Carcass Evaluation Can Help 


Marketing Problems are Complex . . 


New Meat Board Directions 

Beef and pork committees named to initiate 
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doubling budget and greater support by 
meat packers. 
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A look at most shopping carts, and the 
= women who push them, reveals there’s no such 
ucts, \ thing as “class distinction” when it comes to 
* packaging preferences. 
Be Products that look clean, and fresh, 
and extra-appetizing have as much appeal to 
a “sweater-and-slacks” as “mink.” Modern wom- 
nt oF en are keenly aware of good design and print- 
ing quality as a guide to value. That’s why it 
pays so well to upgrade your packages. 
And upgrading is not expensive with 
Sutherland techniques. Deliciously appealing 
vignettes can be combined with your brand 
names in a way that gives you fresh, new pack- 
ages at a fraction of former costs. Write—today 
—for full details. 
, News 
ndustty, 
oi, 
SUTHERLANDE th popur pple 


1, USAW 
S., $6.00 


me" 4EVP SUTHERLAND PAPER COMPANY... Kalamazoo, Michigan 
JULY 22, 7 
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Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 


CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 
VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 


Hl. MOHIRNGTFRERE § CO. Inc. 


161 Avenue of the Americas, New York 13 











- BEEF - VEAL - PORK - LAMB { 


- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 


NOUIRIES WE al N 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 


PMI, TIRES siccsdcsnsctcocessvees 35 
Allbright-Nell 

REO s Reciesonseesearser Third Cover 
Anderson, V. D. 

Go octcbivsnesxcece Front Cover 
Archibald & Kendall, Inc. 32 


Barliant and Co. ............. 57 


Ceres GOs oi) ecncsaressereuss 56 
Chase Industries, Inc. ........ 23 


Cincinnati Butchers’ 
SUIT GOL. saiticecsdecsssesens 21 


Farrow and Co. ...........00 34 
First Spice Mixing 

Ce., WHE. 560. 
BORE ACO n, cckcssciasacciasanenscveens 8 


Gebhardts Controlled 
Refrigeration Systems .. 7 
Globe Co. ........ Second Cover 


Ham Boiler Corp. ............ 34 
Harding, J. P., Market Co. 41 


Hygrade Food Products 
ROME ici cscuc.ctstutnseaasoacasne 6 


Jamison Cold Storage 
Door Co. ...... Fourth Cover 
PINE CORB. ccssssccccapiesssiects 29 


KVP Sutherland Paper Co. 5 


Koch Equipment Co. ..48, 49 
Kohnstamm, H., and 
Co., TNE. scccecseoeccssccceee 


Lily Tulip Cup Corp. ........ 12 


Meat Packers Equip- 
ment Co. ..::..:...c.:csdae 55 


Midwest Textiles, Inc. ...... 35 
Mid-West Wax Paper Co. 33 
Milwaukee Spice Mills 30, 31 
Monarch Marking Sys- 
ssilonpaseevintee nae 53 
Morton Salt Co. .......00 N 


Pioneer Manufacturing & 
Distributing Co... 


Plastixfilms 
Pure Carbonic Co. «0.0.0... 4 


Rhinelander ?aper Co. ....50 


St. John and Co. ........ 47, 51 
Simplex Pump Co. .......0 34 
Smith’s, John E., and 

svat sodssepeceaee 14 
Standard Packaging Corp. 10 
Swift! €:-Co., «....ssicdvcanteue 3 


Taylor Instrument 
Cc , 





Pees 
Townsend Engineering Co. 9 


West Carrollton Parch- 
mont Co. ..:s.ssccaeaee 








ADVERTISING DEPARTMENT 


Chicago Office 


WILLIAM K. MURRAY, Advertising Manager 


JOHN W. DUNNING 


B. W. WEBB 


J. L. HOBSON 
PEGGY E. TILLANDER, Production Manager 
15 W. Huron St., (10) Tel. WH 4-3380 


New York Office 


ROBERT T. WALKER 


GARDINER L. WINKLE, 


RICHARD E. PULLIAM 
527 Madison Avenue (22) Tel. Eldorado 5-6663 


Cleveland, Ohio 


Cc. W. REYNOLDS 


15023 Athens Ave. (7) Tel. 226-2742 
Southeastern Representative: EDWARD M. BUCK 

P. O. Box 171, St. Petersburg, Florida 
West Coast Representatives: McDONALD-THOMPSON 


Denver: 

Los Angeles: 
San Francisco: 
Seattle: 


620 Sherman St., (3) 
3727 W. 6th St., (5) 
625 Market St., (5) 
1008 Western Ave., (4) 
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GEBHARD® 


REFRIGERATION 





GEBHARDT A. C. Units keep the temperature of 
slicing rooms, packaging rooms and boning coolers 
38°-42°. Humidity 75-85% with NO Blowing. 











These Gebhardt units are especially designed and manu- 
factured to be installed in rooms where the product is not 
stored but is wrapped and packaged. These units produce 
temperatures low enough to protect the product yet high 
enough for the comfort of the people working in the room. 
The units come with side air deflectors which keep the cir- 
culation of air at the ceiling level and not on the workmen 
in the rooms. 


Only Gebhardt’s have a patented air 
static insulation atomizing pan on 
every unit. 
Only Gebhardt's patented construc- 
tion has a self-scrubbing action on the 
inside to keep it clean. 
Only Gebhardt's have five different - . 
air capacities on the same unit. The Gebhardt installation at 
Imperial Meat Company, Denver, Colo. 


COLD AIR CIRCULATORS 
4 & 
SY Manufactured by Advanced Engineering Corp. 
3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 
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WHEN THE DOCTOR 
DEPENDED ON DOBBIN... 


He had a black wooden buggy and a black leather 
bag ... and hope for all who called him. Now, a 
modern car has replaced the buggy. And in the bag 
are miracle drugs to give hope a helping hand. 


Te ere. 


etoncnemmeensamenrarsitanatitiee 


But before there could be miracle drugs, 
there had to be advanced refrigeration. 

The kind of refrigeration over 100 years of 
Frick pioneering has produced. Refrigeration 
guaranteed to work ... and keep working. 
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FRICK MEAT PACKING PROGRESS 


At a packing plant in a large Eastern 
city, a custom-engineered Frick System 
provides 19 different process and stor- 
age rooms with individual temperature 
control. Eleven different temperature 
levels ranging from —10° to 50° are 


pipe specially designed for the require- 
ments of each room. 

This packing plant has guaranteed re- 
frigeration because Frick accepts com- 
plete responsibility for the engineering, 
manufacture and installation of the 
equipment. All components are proper- 


maintained at one time by the system. 
The system includes 18 air cooling 
units and more than 3 miles of Prestfin 


ly matched. Engineering and installa- 
tion work is backed by years of 
experience with packing plants. 


FRICK COMPANY, Waynesboro, Pennsylvania 


FRICK OF CANADA, Ltd., 2085 City Councillors St., Montreal, Quebec 


A proud past . . . a progressive future & RICKS 
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STEADILY FORWARD WITH TOWNSEND 


l ~ ‘aS a good start 


| 


umportant NEW DEVELOPMENTS 
from today’s research 
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HIGHLIGHTS OF A FEW IMPORTANT DEVELOPMENTS BY TOWNSEND 


ANA Model 30A Feeder & Slasher Model 52A Bacon Skinner membrane from cuts of 
ive For automation in skinning Increases production, assures beef and veal. 
fatbacks, plates and jowls. higher yield in skinning Write today for complete 
0y AR smoked or fresh bellies. information 
Model 44A Ham Fatter Models 26M and TOWNSEND ENGINEERING 
Removes both skin and 66A Skinners COMPANY 
UST excess fat from ham in Increase yields and lower 2421 Hubbell Avenue 
one quick easy operation. labor costs when removing Des Moines, Iowa 
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- Packers: 
Watch for these 5 changes 
when you switch to the complete 
Flex-Vac’ packaging process 


They explain why Flex-Vac accounts for over 75% of all vacuum-packed luncheon mea 


1. Downtime Is Practically 
Eliminated 


Flex-Vac machines are built to take 
the toughest beating at full speed, day 
in and day out. Think what this means 
in terms of production and mainte- 
nance savings alone! 

We design and develop our own 
vacuum-packing equipment. No mid- 
dleman to fuss with. No dual-supplier 
problems. And you have a complete 
range to choose from. Semi-automatic 
to fully automatic machines. Speeds 30 
to 80 packages per minute. Vacuum 
and controlled-atmosphere models. 

And profitable? Recent studies 
showed that one model (the 6-12) 
can net a packer 24.7% return on his 
investment, based on a 22,500 Ib. a 
week volume. The greater the volume, 
the greater the return. 


2. Feeding Is Trouble-Free 


We make all our own extrusions and 
laminates. And what a quality differ- 
ence this makes! You'll see it in the 
way Flex-Vac film feeds through the 
machines. No costly jam-ups. No lost 
production time. 

And we'll tailor-make the type of 
laminate that fits your product exactly. 
In any combination you need. Film, 
foil or paper. Roll stock or pouches. 

Flex-Vac printing (yes, we’re print- 
ers, too) is a fine art. Gravure or flex- 
ographic. We also provide you with a 
comprehensive art and design service 
—at no extra charge. 


10 


The Flex-Vac 6-12. It can net packers 
25% return on investment — and more. 


3. Your Package Improves— 
and So Does Your Product 
Flex-Vac’s research does it. We were 
the originators of luncheon meat vac- 
uum packaging. And our engineers 
have literally lived with it since its 
inception. No area is left unexplored. 

In Flex-Vac’s special testing labora- 
tories we simulate every conceivable 
shipping and marketing situation— 
right down to the consumer’s refrig- 
erator. Result? A superior packaged 
product. One that stands up under 
high humidity. Stacks well. Keeps 
fresh longer. And looks more inviting. 


4. Your Production Lines 
Operate at Peak Efficiency 


Flex-Vac’s complete packaging service 
includes the setting up of your pro- 
duction lines. Again, at no cost. Our 
engineers make plant surveys, prepare 
blueprints and supervise installation of 
equipment. They even train and check 
packing crews until your production is 


rolling smoothly. And Flex-Vac eng \ 
neers return periodically (withoy 
prompting!) to make sure peak effc 
ency is maintained. If spare parts ar 
needed, you get same-day delivery, 


5. Your Product Moves Faster 


Each year, Flex-Vac sponsors exte 
sive advertising and merchandisini 
campaigns. Their object: to promo 
the sale of vacuum-packed lunches 
meats where it counts most — at th 
consumer level. 

This year, our new campaign prom 
ises to be the most successful yet. We'rt 
offering the consumer a new kind 0 
cookbook written by Arlene Francis 
avaluable premium that 
includes your luncheon 
meats, carries your 
brand name and is dis- 
tributed nationally by 
Flex-Vac at no cost to 
you! 

All Packers Can Benefit 
The complete Flex-Vac packaging 
process is available to all packe 
large and small. We have cost contr 
studies documenting the profit oppor 
tunities that exist—whatever the siz 
of your operation. 

We'll be glad to make them aval 
able to you. Write us today. 

aks GF 
STANDARD PACKAGIN 
CORPORATION 


Flexible Packaging Division, Clifton, New Jers? 
Modern Packages Division, Los Angeles, Califor 
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REDUCE PHOSPHATE LOSS WITH MORTON '999’ SALT 


Ofcourse you know that impure salt causes loss of expensive 





SEND FOR COMPLETE INFORMATION TODAY 
thosphates because of the interaction of calcium and magnesium C Please send me a free copy of your booklet about 


sith : 2 : Morton '999’ Salt. | would like a Morton Food Tech- 
with the phosphates. But did you realize that your losses may nologist to contact me about [ reducing pickling 


amount to thousands of dollars a year? ss CAAAEY Cl ARO nS Sa 
ame 


Title 


enefit 
packagin 


- packers 
be cont “Morton ‘999 Salt will cut those losses. Morton ‘999’ offers sizable 


rofit oppor SWINGS On pickling costs, what's more, it solves the problem of 








; Company. 
ver the sii cloudy pickle—gives you a crystal-clear pickle even when used address 


aa with those phosphates which turn ordinary pickle cloudy. This city 
them ; 
f ‘igh-purity pickle brine eliminates clogged pumping needles 


® and filters, slimy pickle tanks and other ‘‘cloudy pickle’’ problems. 
Morton ‘999’ Salt assures you a more uniform cure of better 














< AGING flavor. In bag or bulk, the high quality never varies. It's always 
ON 4% pure sodium chloride, exceptionally low in copper and iron 


on, New HM Send for ge si " INDUSTRIAL DIVISION 
sales, Cali complete information today! Dept. NP-7, 110 N. Wacker Drive, Chicago 6, Ill. 
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Lily renders assistance 
with your lard packaging problems 


FROM LILY MERCHANDISING COME THREE STURDY, DURABLE TUBS TO FILL EVERY LARD PACKAGING NEED. 


= Lily® gives you a complete line of 
quality lard tubs — both paper and plas- 
tic—that makes packaging problems 
melt away. Their round, wide mouths 
are perfect for the filling operation... 
and matching lids snap on easily, hold 
tightly. When empty, they take up 
little space because they nest. When 
they’ re filled with lard, these sturdy tubs 
stack neatly and securely. 

m Whether you choose all-plastic con- 
tainers, or waxed or plastic-coated paper 
Nestrites®, there’s no penetration or de- 
hydration. The containers stay neat and 
clean, keep the lard fluffy and white. 


12 


Strong, sturdy Lily plastic containers 
put your brand name on top, printed on 
the lid. Custom-printed paper tubs give 
you bold brand identity three places — 
front and back, as well as on top...and 
you can choose any design, any colors! 
= Put an end to your lard packaging 
problems—write now for complete in- 
formation on Lily quality lard tubs, to: 
Lily-Tulip Cup Corp., NP-761, 122 East 
42nd Street, New York 17, New York. 


THE NATIONAL PROVISIONER, JULY 2 , 








ROS SMe ee ee 


KING co. 
a 





HOW TO SAVE MONEY 
WITH LOW PRICED 
TRIMMINGS 


and still keep quality at high peak! “ 


-_a ee aa @ 
ITIECEtoliIin 
ZALBUMINOUS BINDER and MEAT IMPROVER 


Super Tietolin permits you to reduce expensive bull meat and lean 


meats with low cost trimmings without sacrificing binding quality. 


) ( 
Nn You thought our old Tietolin was wonderful? Well, New Super Tietolin 


5 NEED. yields an additional 2% over and above qualities and yields of old Tietolin. 


st \ Approved for use in Federally inspected establishments 
fa for your complete production 


FIRST SPICE 


oe C 
; Ucxing Company, Sue. 
YORK 13,N.Y..........19 Vestry Street 
rR ANCISCO7, CAL...185 Arkansas St. 
‘TO 19, CANADA. ...98 Tycos Drive 
a 
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I'm 
little Mark | 
for smaller 
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BOLOGNA STUFFING TABLE <= 
‘ 

















WIENER LINE STUFFING TABLE 


LINKERS 


MARK | and MARK II now bring j 
small, moderate and larger si, 
sausage kitchens the same adyg 
tages the well-known high volyp 
Buffalo Continuous Filler js; 
ready giving big packing hoy 
operators: 
BUFFALO MARK | — 
seiner tinpaiihg: Wlditin @ greater volume—with high qu 
Production Rate—5,000 Ibs./hr. ity at lower cost 
Sanitary ... Easy to Clean @ non-pulsating continuous flo 
with precision control of delive 


NOW...AUTOMATED SAUSAGE MAKING FOR EVERY SIZE PLA 


New Buffalo Quality Continuous Fillers for small, medium or large kitchen 


I'm Mark Il 
for larger 


BUFFALO MARK || = ’ o __itelodad 


J Z @ controlled stuffing pressures, 


i no air cavitation 
@ mobility—optiondl wheels a 
track to facilitate two operatic 
- installation where desired 


@ compact design for maximu 
capacity with a very minim 
of plant floor space 


AND FAST SERVICE WHENY0l 
NEED IT... Even the very be: 
equipment needs service occasiol 
ally. Buffalo’s nationwide servi 
organization eliminates extende 
costly production delays. 





Hopper Capacities—700 and sce i 
1,000 Ibs. ee . WIENER LINE STUFFING TABLE 
Production Rate—10,000 Ibs./hr. ee 


Sanitary... Easy to Clean a U l t U 1 ) ) i UI 


LINKERS 


Continuous Fillers  Emulsifiers Converters 


AUTOMATIC MACHINERY FOR AUTOMATED SAUSAGE MAR ; 
PLUS GRINDERS * MIXERS * STUFFERS * CUTTERS 
REPLACEMENT KNIVES * CASING CLEANING MACHINES 





JOHN E. SMITH’S SONS CO. © 50 BROADWAY, BUFFALO 3, N.Y. © NEW CHICAGO OFFICE: 5681 N. LINCOLN AVE., CHICAGO 45, ILL. PHONE LONG BEAGH 
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Long Trail and Tale 


A READER turning to the next page (16) 
an begin an account of the significant Co- 
gdinated Beef Improvement Conference 
held at Fort Collins, Colo., early this month. 
We believe that there is a lot of meat in 
this article for anyone in the beef business 
(pork, small stock and poultry, too), but the 
tril is much longer and rougher than we 
like to impose on NP readers. 

We had hoped to capsulize the views and 
findings of the Conference. Instead, we seem 
iphave become obsessed with the dog’s tail, 
following him into copse, meadow and thick- 
etand matching his every sniff at spoor and 
lok at track. Rather than pinning our quar- 
wy (a conclusive panacea for the beef in- 
dustry’s problems), we have emerged to see 
the hunted dispersing in 19 different direc- 
tions. 

We believe that it will reward everyone in 
the meat business to read the opinions and 
observations of the ranchers, breeders, feed- 
ets, packers, retailers and livestock-meat re- 
search specialists who participated in the 
Conference. Some ideas are conventional 
and others are controversial, prejudiced 
and/or unrelated-to-fact; they all have a 
bearing on the effort to improve a product 
(beef) and its acceptance by the public. 

We drew one major conclusion from lis- 
tening at the beef improvement conference: 

Empiricism, and the kind of hunt-and- 
peck science that is carried out in feeding, 
breeding and meat work by many individu- 
ils, companies, experiment stations and col- 
leges, may be facile in supplying an imme- 
diate solution for a specific problem. They 
fail, however, when we face a complex dif- 
ficulty such as the one which now confronts 
the beef industry. 

We need, then, as suggested by Oklahoma 
State's vice president, A. E. Darlow, to in- 
quire more deeply, through basic research, 
into the nature of this beef beast: 

In order to get more information that 
beef men need, we must know much more 

we do now about the nature of meat, 
not only the lean, but connective tissue and 
all the rest, and then we need to go back of 
iat and learn something about the way va- 
nous tissues are built, the way fat is laid 
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~ the effect of physiological changes on 
t and the effect of alteration of the endo- 
‘ihe system on the development of tissues.” 











News and Views 





Principal Guest speaker at the 16th annual meeting of the 


Western States Meat Packers Association next February will 
be Secretary of Agriculture Orville L. Freeman, announced L. 
Blaine Liljenquist, WSMPA president and general manager. 
An invitation extended by Liljenquist on behalf of the board of 
directors was accepted by Secretary Freeman this week. The 
WSMPA convention is scheduled for February 21-23 at the 
Sheraton-Palace Hotel, San Francisco. Freeman will address 
the general business session on Friday morning, February 23. 

The new WSMPA president also announced a series of up- 
coming regional meetings and the appointment of a new 
Washington counsel and representative to help handle the 
association’s problems in the nation’s capital while he is on the 
West Coast. The new counsel is Paul L. Badger, who has a 
broad background in private law practice and in legislative 
and government affairs. He will serve WSMPA on a part-time 
basis. Dates and places of the regional meetings, scheduled in 
accordance with Liljenquist’s plan to visit as many. members 
as possible within the next few months, are: July 26, Benson 
Hotel, Portland; July 27, Olympic Hotel, Seattle; July 28, 
Davenport Hotel, Spokane; July 31, Jorgenson’s Holiday Inn, 
Helena; August 1, Hotel Boise, Boise; August 2, Hotel Utah, 
Salt Lake City, and August 3, Hacienda, Fresno. All meetings 
will begin at 6:30 p.m. except for the one in Salt Lake City, 
which is set for 7 p.m. Meetings will be held in other sections 
of the WSMPA territory as soon as possible, Liljenquist said. 


The Conference version of the agriculture appropriations bill 


(HR-7444) adopted by Congress and sent to the White House 
this week includes a compromise increase of $125,000 in funds 
for administration of the Packers and Stockyards Act in fiscal 
1962 and an increase for meat inspection of $1,090,000 over 
funds available for 1961. The latter was not at issue. The P&S 
appropriation of approximately $1,834,000 is $50,000 more than 
the original House appropriation but $60,000 less than the 
Senate voted initially to provide. The conferees concurred in 
the Senate agriculture committee’s recommendation that a 
separate agency, reporting directly to an Assistant Secretary 
of Agriculture, be established to administer the P&S Act. 

While the full budget request of $24,216,000 for the Meat 
Inspection Division was approved without difficulty in both 
Congressional bodies this year, the shibboleth that packers 
should pay for this public health service has cropped up again 
in a General Accounting Office report to Congress reviewing 
operations of the Budget Bureau. Noting that the MID now 
charges for overtime inspection work, the GAO report says: 
“We believe that the purpose of the services rendered does not 
change whether the services are performed during normal 
working hours or on an overtime basis and that it should be 
feasible to develop an equitable method whereby some of the 
costs of all inspection services would be assessed against the 
benefiting industries.” 


The 56th Annual meeting of the American Meat Institute, to 


be held September 15-19 at the Palmer House, Chicago, is 
expected to draw a record crowd, judging from reservations 
received thus far, the AMI reported this week. All display 
space has been assigned, including a new area in the State 
Ballroom, according to AMI exhibits manager Clarence E. 
Mueller. AMI members who have not submitted their re- 
quests for room reservations were urged to do so as soon 
as possible. 


The New Farm bill tentatively approved by the House agri- 


culture committee July 18 adds lambs to the list of commod- 
ities eligible for marketing orders and specifically excepts 
other livestock. 


ETTER but still imperfect definition of the goals 
B to be sought in beef improvement, and more wide- 

spread realization of the fact that whatever may 
be the need for haste, progress may be slowed by lack 
of basic knowledge and the complexity of meeting a 
variety of production conditions and an array of con- 
sumer preferences, were some of the products of the 
Coordinated Beef Improvement Conference, held July 
7 and 8 at Fort Collins, Col. 

The Conference was sponsored by the American Na- 
tional Cattlemen’s Association, American Society of 
Animal Production and Colorado State University. 

Any of the 350 livestock and meat industry leaders 
who attended the Conference with the idea that an im- 
provement or two achieved in any of the fields of 
breeding, feeding, carcass evaluation or marketing 
would provide a panacea for the beef industry soon 
learned that its problems and goals are too complicated 
and interwoven for easy solution and that no industry 
segment can stray too far from the needs and practical 
operations and potentialities of the others. 

The first Coordinated Beef Improvement Conference 
drew stockmen, packers, feeders, retailers and research 
specialists from 31 states and three foreign countries. 
General chairman was cattleman Charles Quarre of 
Bakersfield, Cal. 

“Guideposts” for the future development of the in- 
dustry were contained in recommendations from four 
workshops in which nearly four dozen men made for- 
mal presentations of observations and research findings 
and then took part in open discussions with all partici- 
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Improvement is a Long and Difficult Roath 


pants. The workshops took up the topics of cattle and 
beef improvement through breeding, feeding, carcass 
evaluation and marketing. 

Comments indicated that common problems yet to be 
solved include that of recognizing the development and 
quality of the meat under the hide while the animal is 
still alive, and that of putting on sufficient fat to achieve 
desired marbling within the lean without building up 
wasteful fat covering. 

BRASS TACKS: Some of the difficulties of beef im- 
provement were pointed out by Dr. A. E. Darlow, vice 
president and dean of agriculture, Oklahoma State 
University, when he said at the luncheon on the open- 
ing day of the conference: 

“The improvements that have come about as the re- 
sult of breeding are in weaning weight of calves, rate of 
gain and efficiency of feed conversion in the feedlot 
. . . The practical animal breeder has come to about the 
stopping place until we give him something that he can 
tie into what he is already doing in order to make fur- 
ther progress. In meat work we have not only failed to 
come up with something that will help the man who's 
working with live animals to estimate what is under the 
skin, but actually, as far as I know, we haven’t come up 
with a good single measure of carcass value...- _ 

“If lean meat that is tender is the extent of the vision, 
foresight and imagination of meats men, may God help 
us. . . . I think if we pay attention to nothing but lean- 
ness and tenderness, we will sell our beef producer 
down the river. . 

“In order to get more information that beef men need, 
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we must know much more than we do now about the 
nature of meat, not only the lean, but connective tissue 
and all the rest, and then we need to go back of that 
and learn something about the way various tissues are 
built, the way fat is laid down, the effect of physiologi- 
tal changes on fat, and the effect of alteration of the en- 
docrine system on the development of tissues. . . 

“We have made significant progress in developing 
rations for beef cattle over the last 30 to 40 years, and 
were making progress today. However, I think prog- 
tess is at a slower rate than it should be because too 
many of us are continuing nutrition research along the 
same lines used 30 to 40 years ago when very little in- 
formation was available. What we do now is devise a 
number of rations that differ in one ingredient or an- 
other, feed them to cattle and come up with an answer, 
but for the most part the basic requirements for nutri- 
tion in beef cattle are still largely unknown... . 

‘What about marketing. The question is, marketing 
what? We haven’t yet decided what kind of a beast 
We're going to raise, or what we’re going to feed him, or 
vhat kind of a carcass he’s going to produce.” 

BREEDING: In recommendations of the breeding 
workshop, chairman George Ellis, Bell Ranch, N. Mex., 
observed that “population growth, limitations of land 
witable for beef production and the need to keep costs 

” are key problems of ranchers. His workshop 
eommended that ranchers make more use of available 

‘search, that industry organizations take the lead in 
Monsoring more progeny testing “for both production 
id carcass traits in order to identify productive cattle 
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hich All Industry Must Travel Together 


families” and that these groups give increased support 
to carcass evaluation contests in cattle shows. 

The workshop on breeding also called for more em- 
phasis on research into basic genetics and physiology as 
related to efficiency of feed use and reaction to adverse 
environments; reproductive physiology; evaluation of 
the importance of hybrid vigor; the optimum levels 
of breeding replacement bulls and heifers, and general 
breeding and carcass characteristics. 

Dr. Robert M. Koch, University of Nebraska, enu- 
merated the heritability percentages for a number of 
economically important traits. He said that the herita- 
bility of birth weight, weaning weight, pasture gain, 
feedlot gain, efficiency of gain and final feedlot weight 
and slaughter grade are high enough so that progress 
can be made by selection. With regard to improving 
beef carcasses he commented: 

“The high heritability of carcass grade (30 per cent), 
rib eye area (70) and tenderness (60) indicates that he- 
redity is the key to improvement in beef carcasses. The 
heritabilities of carcass traits were, of course, based on 
measurement of slaughtered animals and as such can- 
not be used directly in selection of replacements for the 
breeding herd. Progeny or sib testing remain the best 
methods of breeding for carcass improvement. Meas- 
urement of carcass traits in live animals is the biggest 
problem facing the breeder in working for carcass im- 
provement. Research with electronic or radioactive de- 
vices promises to provide the necessary breakthrough 
in measuring fat and muscling in breeding animals.” 

John Crowe, Hereford rancher of Millville, Cal., de- 
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scribed how his operation for 19 years has been weigh- 
ing, grading and keeping records on its cattle in order to 
produce those that will do a more efficient job of turn- 
ing out beef. In the years that the program has been 
followed, weaning weights have been increased more 
than 100 Ibs. and quality has been improved almost a 
full grade. 

Max Fulscher, Colorado cowman, commented that 
prior to 1950 the breeding program of his ranch was 
based chiefly on selection for improvement of type and 
conformation as gauged by show ring standards. The 
ranch is now in its eighth year of taking and recording 
weights at three stages of each animal’s development— 
weaning, a year later and at maturity. Conformation 
score—or grade rating—is also recorded. Fulscher said 
that while conformation and performance have been 
improved only a little over 1954, uniformity has been 
much improved. The ranch is now endeavoring to learn 
how its bulls rate in siring steers with the best car- 
casses and highest cut-out values. 

J. H. Knox, New Mexico State University, de- 
clared that “there need be no conflict between grade 
and production if we modify our grading standards. 
Fast growing cattle which reach market weight at an 
early age will, on the average, produce carcasses which 
are more tender and have a higher percentage of lean 
meat.” Knox also stated: “There are two methods of se- 
lecting breeding animals. One is to select for physical 
traits believed to be related to production; the other is 
to select for production directly. No group of physical 
traits can be as closely related to production as produc- 
tion itself. Beef cattle breeders have been among the 
last to abandon or modify the physical traits method. 
Production and efficiency of dairy cattle, poultry and 
fine wool sheep have improved rapidly under a system 
of breeding for production.” 

L. R. Rochford, Tejon Ranch, Bakersfield: “The prob- 
lem of finding practical and reliable ways of measuring 
efficiency in beef cattle foundation stock is complicated 
by the high unit value of the beef animal and the long 
period of reproduction as compared with smaller ani- 
mals and foundation stock for crops. . . . In the past 20 
years experiment stations have developed data that can 
be used as reasonably reliable guides in the search for 
better foundation animals. We must recognize that 
much research is yet to be done through coordinated 
and scientific projects as to heritability correlations per- 
taining to muscling. rate of gain. tenderness, marbling, 
size of rib eye, relation of fat to lean, meat to bone and 
general carcass cutability and value. .. .” 

FEEDING: Reporting for the feeding workshop, 
chairman Robert Beechinor, Bakersfield, Cal., said his 
group agreed that the feeder generally should strive for 
a Choice steer carcass weighing 500 to 650 Ibs. with min- 
imum outside fat and marbling to grade Choice. For 
heifers, the figure would be 450 to 575 Ibs. This goal will 
require finished live weights of 1,050-lb. steers or less, 
and younger feeder cattle of 650 lbs. and down. 

“This leaves little place for the heavy feeder steer 
and will require many producers to market their feeder 
cattle more often than once a year to avoid excessive 
weights,” the report said. 

The recommendation also emphasized nutritional fac- 
tors having the greatest influence on carcass composi- 
tion and quality including: roughage-to-concentrate 


ratio; energy-to-protein relationship; adequate ming, 
als, especially phosphorus; adequate vitamin A; nq 

nition of nutrient requirements, including energy fof 
different ages of cattle and for cattle of different bre 
ing and environment; increasing the energy level, 
ration as the animal grows, realizing that maxim, 
energy used too soon results in more outside fat egyps 
and less marbling, especially in the case of young 
beef animals. 

The feeding section also asked for more research inj 
the differences in feeds coming from various areas, 
production and called for studies of carcass 
under different feed progams. 

C. E. Hellbusch, Safeway Stores: “The demand ; 
for fed beef of the right weight and quality, }, 
majority of retailers in the United States seem , 
prefer steer carcasses ranging from 500 to 675 jh 
and heifer carcasses from 450 to 575 Ibs. This mean 
the trend is to lighter cattle. Many feeders are starting 
with fall weaners and feeding them until the next Aug 
ust and September. This kind of an animal will produc 
carcasses of the desired weight, marbling and finish 
The reason many of the old time feeders don’t lik 
to feed these younger animals is because they takd 
too long to finish. These prejudices won’t meet con. 
sumer demands and feeders must meet those demands, 

“The retailer’s desires are expressed in the repo 
of the Meat Type Beef Foundation contest: ‘There i 
a strong indication that animals with somewhat more 
length of body and less depth have the high ret 
values. The shorter-bodied animals tended to have 
higher percentages of inside fat and more trim d 
primal and retail cuts.’ 

“This carcass cut-out study also revealed that exces 
fat is the chief deterrent to favorable retail weight 
yields and value returns. Excessive fat on beef is 
costly to retailers. This is illustrated in the chart from 
the Foundation report: 


WEIGHT YIELDS OF FAT 
OF TOTAL CARCASS 
Trimmed in Trimmed 
Warehouse In Store 


Top carcass 
Average 14 carcasses 
Bottom carcass 


WEIGHT YIELDS OF FAT TRIMMED 
FROM PRIMALS AT RETAIL STORES 
Pct. of Pct.of Pct.of Pet. 
Chuck ber Rib 
Top carcass . 6.63 7 ; 
Average 14 carcasses \. 12.73 16.55 
Bottom carcass 20.62 29.20 = 


“It also is interesting to note that although the ware 
house cut-out weights of the loins of the winning andj dist; 
bottom carcasses showed about the same percentags 
of yield from total carcass weights, the greater reta 
trim of the bottom carcass showed it to be worth 2¢ 
less per pound than the loin from the winning carcass 
or $2.67 less contribution of loin to the retailer pe 
ewt. of carcass. This illustrates the fallacy in judging w th 
total carcass value by total weight yield of primal cus 
alone—even for such important primal cuts as loins Jagive 

W. D. Farr, feeder of Greeley, Col., emphasized that Joh: 
heavy weight is the number one problem of the beelsid 
industry and that ideal feeder cattle must be light} bef 
and young cattle. With regard to ability to gain he said: Must 

“The beef business must become more competitiva resy 
with other foods. The quickest and biggest advance} ation 
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* Miner. at can be made is to produce nothing but high- 
» Tet ining cattle. We must have nothing but the 4-lb.-a- 
“TRY Intl jw feeder cattle.” 

t Urey ; 

MH After noting that the feeder today must produce 
level « , carcass With a thin outside cover of fat, liberal 
aXIMin wwrbling of the meat, a large rib eye and quality 
At cover gough to grade Choice, Farr declared the cattle in- 
YOunges sustry is in a sad plight: 

: “Cattle are the most extravagant converters of grain 
arch i meat. This conversion must be improved rapidly. 
Areas of Poultry is taking a bigger slice of the red meat market 
Cut-oul och year. Pork has staged a good comeback with the 
B neat type hog. Cattle must follow quickly.” 

I Paul Blackman, Acme Meat Co. of Los Angeles: “To 
Mf ihe packer, an ideal animal is one on which he knows 
08 what the cost is. Our days for oper- 
675 Ih aing by rule of thumb are num- 
S Means bored. There will come a time when 
Starting... will have to know what our raw 
xt Aug product, the beef, costs. We cannot 
prod ¢@ wontinue to estimate yield and grade 
d sinls\ and weight. This change must come 
ont like out to insure our survival, for 
ley WE vith implants and additives our 
eet con buyers are still buying a pig in a 
emands. woke. Recent operating statements 
© Teper of some meat packers bear mute 
There testimony of what’s in store for us. 
lat mori “Pet's look at our ideal carcass: It should be a high 
gh reta yielding animal of good conformation and small kid- 
to have ney, free of bruises and grubs. I’d like a liver with 
trim of wery beef instead of the 30 per cent lost due to flukes 
or abscesses. It should be an animal that figures to 
at exces yield at least 60 per cent and then does 61 per cent; 
l weight has good color, and % to 3% in. of white fat; youthful— 
beef if that is, buttons, and red-boned. When ribbed down it 
‘art i0M§ should have sufficient marbling. Although it was bought 
fora Good, it would grade Choice. Now that’s what 
me Td call an ideal carcass, for that represents a beef 
SASS that would make a buck.” 
wu WM. Beeson, Purdue University: “The experimental 
data available on specific nutrients that will influence 
the chemical composition and quality of beef are very 
limited and often inconclusive. It is*well known that 
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iu storesp energy intake above maintenance and growth require- 
of Popp ments of cattle has a marked influence on the degree 
a> of fatness. However, a ruminant animal is complex in 
20 © wegtature and factors influencing bio-synthesis in the 
“es tumen and the type of fatty acids produced may have a 
he watt 


é decided effect on the ratio of lean to fat and the 
ning @4distibution in the muscle fibers. Some of the more 
ercentage obvious factors which influence carcass composition and 
ter rela quality are (1) level of protein, (2) energy-concentrate 
yorth 23f o roughage ratio, (3) type of feed, (4) physical char- 
B carcasSf iter of feed, (5) phosphorus, (6) hormones, and (7) 
ailer ay antibiotics, Any nutritional deficiency will tend to slow 
1 judging wy the growth and fattening process and thus will 
imal cutter the chemical composition and quality of beef at 
as loins fagiven age.” 

sized that John W. Algeo, nutrition consultant of Solvang, Cal., 
the we %id that while minimum nutritional requirements for 
be - bef cattle have been pretty well established, effort 
1 he said: tust be concentrated on rations which bring optimum 
mpetitive results in terms of growth, efficiency of feed utili- 
advance ation, body conformation and carcass quality. This 
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research, he declared, will require much basic as well 
as applied work. Algeo said: 

“The so-called ‘easy plums’ have been plucked from 
the tree and further progress will come primarily from 
the dovetailing of basic studies in chemistry, phy- 
siology, endocrinology, rumen bacteriology, medicine 
and genetics. 

“Two broad areas of research must be covered by 
nutritionists. The first consists of factors affecting the 
nutritional efficiency of beef animals for growth and 
fattening gains, and the second broad area is that 
covering nutritional factors affecting carcass values. 


- With respect to factors affecting animal efficiency, 


much research is now needed to gain further knowledge 
of ruminant nutritional requirements for protein, in- 
cluding amino acids, energy, vitamins, minerals, anti- 
biotics and growth stimulants based upon optimal needs. 
We must also include work on ratios of nutrients one 
to another as well as possibility of synergistic effects 
due to rumen bacterial metabolism. 

“Another area of research which will be very bene- 
ficial will be that of determining in greater detail the 
availability of nutrients from our feeds. Data on the 
availability of nutrients and accurate net energy values 
under high-efficiency ration conditions are very meager 
at this time. 

“Under nutritional factors affecting carcass values, 
we must study the effects of protein, energy and other 
factors such as hormones on fat deposition, marbling, 
outside fat cover and evenness of cover. In addition, 
nutritional factors which may affect flavor and tender- 
ness of the meat produced require study. Also, inter- 
actions between age, sex, nutritional factors and the 
endocrines will be of importance.” 

Ray Baxter, feeder of Grand Island, Neb.: “The Corn 
Belt feeders are looking for animals that are well- 
muscled, have good bone structure and are thick- 
bodied. We prefer that they be moderately short-legged, 
short necked and have good lines. Good depth of body 
and moderate length are also important to us. Since a 
great deal of roughage is still used by many farmer- 
feeders in the Corn Belt, adequate capacity is a neces- 
sary factor. Beyond this, we want animals that will 
feed out full and trim with a minimum of patchiness 
whch may indicate excessive waste. 

“T would like to add a word of caution with respect 
to discussion and research on beef improvemnt. It 
seems to me there are tendencies to try and show 
that consumers do not necessarily need the quality of 
beef that is currently designated as top Good or low 
Choice. There seems to be a search for ways and means 
of developing beef that will be tasty and tender without 
the necessity of feeding. 

“Consumers have demonstrated in the past 10 to 15 
years that they desire the kind of quality that feeders 
are providing through the finishing process. Let’s not 
forget that beef has risen to its present level of popu- 
larity because of the quality factors which feeding pro- 
vides. It may be that we have given them a little 
more quality than was necessary, but this is not a 
seriously undesirable situation.” 

CARCASS EVALUATION: In the special session on 
carcass evaluation, led by Prof. L. E. Kunkle of Ohio 
State University, the participants emphasized the need 
for finishing animals at a younger age and at lighter 


weights than is generally done. The group urged breed- 
ers and feeders to follow their animals into packing- 
houses and to retail counters to see what they are pro- 
ducing. The group’s report commented that the rib eye 
area, as a standard for judging “meatiness” of a carcass, 
is not highly correlated with carcass composition, but is 
a usable indicator of carcass composition and can be 
coupled with carcass weight, thickness of fat over the 
rib eye, kidney. and pelvic fat weight and carcass quality 
grade. 

The workshop suggested that an attainable goal would 
be quantity yields of boneless, closely trimmed retail 
cuts from the round, loin, rib and chuck exceeding 51 
per cent of the chilled carcass weight. To achieve this 
with 950 to 1,050-Ib. steers, the carcasses will usually 
have 12 or more sq. in. of rib eye, 0.6 in. of fat cover at 
the 12th rib and a total of 3 per cent or less of kidney 
and pelvic fat. 

Besides calling for increased research in recognizing 
carcass quality in live animals, the carcass study group 
asked for more examination of tenderness and flavor 
characteristics and what causes them, and requested 
more work toward accurate estimates of heritability of 
carcass traits and how these characteristics are related 
among themselves. 

Dr. L. P. Anderson, manager of operations research, 
Armour and Company, in describing the Armour beef 
improvement program (see the NP 
of July 30, 1960, page 15), told how 
an attempt is being made to speed 
up the selection program by defining 
standards for carcasses which, on a 
sufficiently large number of progeny, 
can be used to calculate and express 
a sire’s overall economic worth as 
a single index number. 

Dr. Anderson covered the basic 
background of live animal and car- 
cass appraisal and described how 
one method of visual appraisal in 
carcass study can be used to evaluate live animals. This 
procedure is then tied with a more refined technique of 
measurements by three-dimensional photography and 
ultra-sound depth estimates on the live animal and the 
correlation of these types of appraisal with the carcass 
characteristics actually found. 

Goals established for the Armour program are as 
follows: 

1. Animals of 900 to 1,100 Ibs. live weight dressing 
550 to 700 lbs. 

2. Firm white fat cover uniformly distributed and no 
thicker at the 12th rib than 0.1 in. per 100 lbs. of car- 
cass weight. 

3. At least 48 per cent of the carcass weight in the 
hindquarter. 

4. Bright red, firm, finely textured rib eye having. at 
the 12th rib, at least 2 sq. in. of lean area per 100 lbs. 
of dressed carcass weight. 

5. Yield of primal cuts no less than: round, 22% per 
cent of side; loin, 1734 per cent of side, and rib, 9% per 
cent of side. 

6. Rate of gain to average no less than 2.25 lbs. per 
day from birth till slaughter (1.4 lbs. on dressed basis). 

7. Finely dispersed, abundant marbling of the rib eye 
which will have a rating of at least No. 8 (or C) on the 
existing government photographic scale. 

8. Tenderness of no less than 6 (medium tender) as 
determined by a taste panel on a scoring system where 
1 is extremely tough and 8 is extremely tender. 

9. Kidney and suet not exceeding 3 lbs. per 100 lbs. 
of carcass. 
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DR. ANDERSON 


10. Deep red color of bone. 

G. A. McGlumphy, Seitz Packing Co., St. Toseph 
“The beef carcass that sells itself has one qualificatio, 
that is far more important than all 
other factors combined. It must be 
non-wasty. This is the foremost con- 
sideration of all the dressed beef 
buyers with whom I trade . . . Meat 
type cattle are very much a reality— 
probably just as much as in the 
case of hogs. 

“The second most important con- 
sideration is youth. The USDA 
specifications provide additional con- 
sideration for young cattle. Particu- 
lar credits are given to beef car- 
casses out of cattle which are under 20 months of age... 

“Formerly we placed considerable emphasis on mg. 
bling. Now we know that marble does not contribute { 
tenderness as much as we once thought. The reason fy 
this is because the basic adipose tissue that holds the fy 
deposits must be inherited. . . . Cattle not possessing ; 


G. A. M 


certain degree of the necessary hereditary tissue can hj 


fed indefinitely and will never marble to any appreciabl 
degree. 

“The fourth point is imperative. The thin layer of fy 
that covers this carcass must be white. This color wi 
come from proper dry lot feeding.” 

Dr. C. O. Schoonover, University of Wyoming: “ 


carcass evaluation is to be successfully used by industn 


as a basis for beef cattle improvement, certain qualifica 
tions must be met. First, the techniques used must adap 
themselves to packinghouse procedure; second, the 
should, with reasonable accuracy, define differences i 
both quantity and quality; and, third, they should} 


flexible enough to fit into overall beef cattle improvell 


ment programs. 


“These requirements are not easy to fulfill, and the : 


are many techniques such as trimmed wholesale 


values, to mention one, which are valuable tools unde > 


laboratory conditions. However, if many animals are 
be evaluated, it is obvious that exacting laboratory con 


ditions cannot be met. No doubt many of the final goal 


of beef carcass fmprovement will be reached throug 
live animal evaluation. However, we must remembe 
that live animal evaluation can proceed no faster th 
carcass evaluation. 

“Several techniques and procedures can now be use 
as carcass evaluation standards which meet the qualifi 
cations already set forth: 1) Carcass weight; 2) Ri 
eye area; 3) Thickness of fat over the rib eye; 4) Esti 


mated kidney and pelvic fat; 5) Carcass quality gradql | 


and 6) Carcass gain per day. 


“These six evaluation techniques may be used to ang” 
swer three important industry problems: Quantity—how 
much of the carcass is cutable into salable retail cul 
and how much of the carcass is low priced waste mag 
terial; Quality—how good is the palatability of the comgy” 


sumer portion, and Performance—how soon can ™ 
. . . ? 
producer arrive at a desirable carcass weight.’ 


Harold Crow of the Kroger Company, Cincinnati, deg 


scribed results of a recent beef grading and care 
show in which Kroger meat merchandisers broke dow 
two cattle—one a 600-Ib. Choice carcass and the other 
700-lb. Choice carcass—into retail cuts. Crow said: 
“The 600-lb. carcass or 300-Ib. side was the most d 
sirable—the kind we would like to buy and would lit 
more often to see offered to our buyers in the pack 
house. The 700-Ib. carcass was fat and wasty, but® 
100 Ibs. heavier than the desirable one. This was® 
viously not the most wasty or fattest carcass we 
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150 Boss “H-Control" Hydraulic Grate Dehairer. The hydrau- 
jie controlled dehairer with simplified ''H" type lever control. 
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HYDRAULIC DEHAIRER 


HYDRAULIC 
THROW oOuy 


table 


Complete silanes Control 


Mechanical muscles directed by a 
single ‘'H TYPE” lever, gives the oper- 
ator complete control of throw in, 
throw out, cradles at all times. 


“H TYPE” shift lever operates in a 
manner similar to automotive shift 


POINTS FOR 


v 
Heavy steel construction throughout. 
v 


Grate bars—extra heavy, high qual- 
ity, cast iron. 


Cradles—perfectly formed forged steel, 
reinforced with welded-in tie rods. 
v 
Scraper shaft turns on self aligning, 
totally sealed, roller bearings. 
Vv 
Totally enclosed reducer gears run- 
ning in oil. 
wv 
Hog killing and kindred equipment 
to go with dehairers. 


levers. The #150 BOSS “H-Control’”’ 
Dehairer’s smooth, powerful, hydrau- 
lic action, responds instantly to oper- 
ator’s touch. Injury to hogs is elimi- 
nated by constant ''H-CONTROL” and 
through the flexibility of hydraulic 
action, 


PURCHASERS 


v 
Spray pipes with Globe Valve and 
powerful force spray nozzles. 
vW 
Standard 10 H. P. motors. 
Vv 
12 standard, 4 point stars, fitted with 
4” BOSS belt scrapers. 
wv 
Installation supervision by factory 
service man available. 
vv 
Capacity 125 hogs per hour. 
v 
Built by world's foremost Dehairer 
manufacturer. 


Replacement parts in stock. 


WRITE FOR COMPLETE DETAILS 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill, 


THE Cnecunatd wou SUPPLY COMPANY 
CINCINNATI 16. OHIO 
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have selected but it was the kind we are offered too 
many times. Please note there was only 50 lbs. differ- 
ence in weight of these two sides or roughly 87 lbs. on 
the live weight. The cutability and retail returns were 
considerably different. 

“The breakdown on yields of salable meat in these 
two sides was as follows: 


YIELD OF MEAT 
WASTY 350-LB. DESIRABLE 300-LB. 
233.23 Ibs. 231.56 Ibs. 
35.00 Ibs. 


Salable cuts 
Fat and suet 
Bones and shrink 33.44 Ibs. 
TOTAL 300.00 Ibs. 
Per cent fat and suet 23.7 11.6 
Per cent bone and shrink y 11.1 
TOTAL e 22.7 


“Our normal yield of fat, suet and bone in our test is 
25.4 per cent and our retail prices are based on a 74.6 
per cent yield. Our yield figures are based on tests of 
thousands of cattle from all sections of the country and 
are representative average yields. 

“In 1950 our yield of salable meat, cutting the same 
way as today, was 78.0 per cent against today’s 74.6 per 
cent. This loss in yield has been all in fat, since bone 
structure has not changed. 

“Returns using current costs and retails at the time 
these tests were made: 


PROFIT OR LOSS—RETAILER 
WASTY 350-LB. DESIRABLE 300-LB. 
Retail $ return 90. $191.67 
Total cost (44.95) - 134.85 
Gross profit a 56.82 
Gross profit per Ib. < -1894 
Labor & store cost (fixed-variable) .. d 0966 
Net return per Ib. —.0025 
Desired net profit per Ib. ........ Va¢ per Ib. 


+ .0928 
Va¢ per tb. 


“We believe that the cattle industry must come to life 
quickly if it expects to compete with other products 
such as the lean imported pork and beef, turkeys, chick- 
ens and seafood.” 

Dr. R. W. Bray, University of Wisconsin: “Quality 
beef contests or carcass contests are relatively new in 
many livestock shows. The general objectives of a car- 
cass contest might be summarized as follows: 

“Make available to the livestock breeder and feeder 
carcass information which will be of value in evaluating 
breeding and feeding programs. 

“Provide the breeder, feeder and other interested 
groups an opportunity to study and correlate live animal 
characteristics with those desired in the carcass. 

“Provide the meat industry—producer, marketing 
agency personnel, processor and retail interests—the 
opportunity to observe the kind of product most accept- 
able to the major share of the meat trade. 

“Provide competition, the all-important incentive for 
the improvement of any product, and provide those who 
achieve success with publicity and financial reward.” 

Bray said that although some educators would make 
carcass contests virtually research projects, he believes 
they should be treated as a vehicle of education. The 
Wisconsin educator continued: 

“Research work needs to be done under more uniform 
conditions than those usually found in the facilities and 
afforded by the personnel available in cooperating pack- 
ing plants. Feed efficiency, daily gain, tenderness eval- 
uations, cut-out tests, etc., can be best obtained through 
testing stations or through research projects. 

“Some educators and industry people have developed 
the impression that it is possible to put an absolute val- 
ue on every carcass. This of course is unreasonable in 
view of the many variables that are to be found in any 
method of carcass evaluation—yes, including also the 
so-called complete cut-out test which has been cham- 
pioned by educators as well as by industry people. 

“What do we want the results of such carcass contests 
to tell us? 

“We first want the carcasses selected to be of the kind 
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in major demand by all segments of the industry ¢h, 
sell products to consumers. 

“Second, we want the results to provide in as simp); 
fied a manner as possible, the evaluations of the maj 
characteristics that influence carcass desirability.” 

Dr. O. D. Butler, Texas A. & M. College: “Two bed 
carcass traits are of basic importance. These are (1) thy 
proportion of the carcass that will be eaten as stes}, 
and roasts, and (2) the palatability of those steaks anj 
roasts. These might be described as the ‘quantitatiy, 
and the ‘qualitative’ characteristics. 

“The fundamental measure is the percentage of thy 
chilled carcass made up of boneless, closely trimmes 
roast and steak cuts from the round with rump, loin eng 
short loin, prime rib, and chuck. The fat covering ang 
intermuscular fat left on such cuts should not exces 
32 in. The boneless, closely trimmed cuts described 
compose about 46 per cent of the weight of Choice cay 
casses, but make up approximately 85 per cent of thei 
retail value. 

“The most important observation about those cutsifi 
however, is the variability in their yield from beef car. 
casses distributed to retailers. The USDA has identified 
a range of 23 percentage points in selected groups 
carcasses, with an even wider variability among indi 
vidual carcasses. 

“Carcass fatness is the main cause of variation in cut 
out yield. Cattle of superior muscling yield a highe 
proportion of the desired cuts. Superior muscling offsets 
the undesirable effect of excess fat, but the negative ef 
fect of such fat is greater than the positive effect of in 
creased muscling. 

“The rib eye exposed on normal quartering of car. 
casses gives a usable representation of the carcass m 
cling and the amount of fat that will have to be trimme 
off. The closely trimmed boneless round gives a bettet 
estimate of carcass muscling, and some other cuts ani 
combinations of cuts represent carcass muscling bette 
than rib eye area, but none can be obtained as simph 
and without affecting the meat so as to impede th 
normal marketing of the carcass.” 

MARKETING: The marketing section, headed } 
Prof. Robert Kramer, Michigan State University, an 
concentrating most on the problems in final merchar 
dising of beef to the consumer, also concerned itsel 
with some of the methods and problems of marketing 
live cattle and wholesale beef carcasses. 

The section’s lengthy recommendation, which recog 
nized what consumer statistics prove—beef is the mos 
popular meat—also touched on shifting merchandising 
techniques, such as self-service in which “beef must sel 
itself,” and upon geographical variances in beef pro 
duction, marketing and preferences. 

The marketing conferees also asked the retail indus 
try to use more flexibility in pricing so that changes i 
live animal prices would be even more quickly reflectes 
to the consumer; requested the U. S. Department of : 
riculture and other “cost-of-living” reporting services © 
give full recognition to “weekend specials” in figuring 
statistics on food expenditures, and asked for more stud} 
of grading standards, “cutout” values of carcasses, #m! 
when marbling begins in young animals. 

Beef Ranching: This segment of the industry 
represented at the marketing session by John B. Arm 
strong of Selma, Ala.; Joe Finley of Encinal, Tex., a 
Tobin Armstrong of Armstrong, Tex. j 

John B. Armstrong: “Constructive suggestions a 
improving the working of the marketing system snows 
be analyzed and considered objectively and impart 
Unfortunately, this is not always the case..-- 

“A growing amount of research indicates that you 
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hulls full fed for slaughter in the same manner and at 
e same age as steers and heifers now are fed will 
provide beef with eating quality which is equal to that 
jam steers and heifers. However, just try feeding some 
wt and see what kind of a price you are offered! Then 
ere is another area of prejudice that needs a little 
dusting off; some of the so-called ‘plain’ cattle some- 
mes come a lot nearer to hitting the mark at the re- 
il level than the price paid for them would indicate! 

“ order to achieve equity, fairness and justice by 
poviding appropriate reward and encouragement for 
production of better value, the beef marketing system 
en not only cleanse itself of prejudice, but it must 
dso make appropriate revision in the present grade 
gandards which: 

“Should not (but do) demand increased amounts of 
ywanted fat in order to compensate for alleged con- 
fymation deficiencies which often could not be sub- 
santiated in a cut-out test—all this in the face of re- 
garch which shows that the negative effect of fatness 
jsabout twice as great as the positive effect of muscling 
in determining yield of salable trimmed retail cuts. 

‘Should not (but do) identify with the same grade 
samp equal weight carcasses differing as much as $50 
or more in retail value. Such carcasses often are from 
animals of approximately the same live weight for which 
the same price was paid. 

“Should not (but do) grade carcasses for quality with- 
wt ribbing even though most carcasses must finally be 
ribbed before they can be sold, and suitable caps are 
now available to put over the exposed rib eye to give 
virtually complete protection against deterioration. 

‘Should not (but do) combine in one grade designa- 
tin quantitative and qualitative evaluation—two com- 


pletely unrelated factors which must be judged by en- 
tirely different criteria.” 

Tobin Armstrong: “Each of the characteristics of 
weaning weight, rate of gain, dressing per cent and cut- 
ability vary significantly within the cattle population. 
All can be measured quite accurately. All are inherited 
characteristics and lend themselves to improvemnt by 
selection. The degree to which the various combinations 
cf these characteristics in individual animals can affect 
the unit cost of producing retail beef illustrates the 
tremendous potential for improvement that does exist 
in our present cattle population. 

“Let us measure the effect of variation in these char- 
acteristics on retail beef costs (see Composite Table, 
page 24) and use only about one-third of the variation 
that is known to exist in each characteristic. We will 
do it with respect to 81 calves. Note that where it costs 
744¢ to produce retail beef from the average calf, it 
would cost only 69¢ to produce it from the 550-lb. 
weaning weight calf (rate of gain, slaughter weight, 
dressing per cent and cutability constant); the higher 
gaining calf would cost 70%¢ as against 7442¢; increas- 
ing the cut-out of round, loin, rib and chuck by 4 per 
cent reduces the retail cost of production to 69¢. 

“Assuming that one steer in the group combined 
great superiority for each statistic, having a weaning 
weight of 625 lbs. at 210 days, 314 lbs. daily gain, 55 per 
cent cutability and dressing percentage of 61. His feed 
cost would be higher, but he would be marketed at 10 
months of age and his boneless retail trimmed cuts 
would have an over-the-counter production cost of only 
4718¢ (see Item VI, Composite Table).” 

Feeding: Feeder representatives at the marketing 
session included Mark Knoop of Troy, Ohio; Martin 
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TOBIN ARMSTRONG’S COMPOSITE TABLE 
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Domke of Greeley, Col.: Lee Dalton of Eaton, Col., 
and William Swahlen of Tempe, Ariz. 

Lee Dalton: “The Colorado Cattle Feeders Associa- 
tion is interested in how we can produce a light young 
animal and still have enough marbling to get into the 
Choice grade. We plan to work closely with Colorado 
State University in an effort to solve the problem of 
when during feeding the marbling takes place in the rib 
eye. ... 

“T think the trend will be to buy a feeder steer un- 
der 700 lbs. and a heifer under 550 Ibs. and. by giving 
them a good feed of 150 to 170 days on the heifers and 
180 days on the steers, the feeder should have a desira- 
ble piece of merchandise that will grade Choice and not 
have too much outside rind. These cattle do not need 
to be fancy quality but should be good cattle with a 
rather thin flesh to begin. 

“This is going to be a rather difficult problem, as 
most ranchers are after poundage on their cattle, and 
the good operators usually sell yearlings weighing in 
the 700-lb. class with considerable flesh. We have ob- 
served through our feedlots that the heavy yearling is 
much less desirable in the beef than a lighter, thinner 
animal fed the same length of time.” 

Martin Domke: “With the vast amount of informa- 
tion available to producers and feeders through radio, 
television and teletype, they are able to keep themselves 
better informed than some outlets on terminal markets. 
...I am sure we are all intelligent enough to accept 
the fact that prices are not determined at our large 
terminal centers, but really are dictated by the house- 
wife who buys the meat at the retail counter. All other 
phases merely follow the price she sets as she spends 
her money. No feeder, no producer, no terminal market 
is big enough to set a price. 

“With the change in marketing from the centers to 
the country, changes in selling techniques and policy 
have occurred too. As we have moved along rapidly in 
the business, we find live animals no longer are so im- 
portant; we are selling meat on the hook. Grades, yields, 
excess fat, size of rib eye have become important. 
Sometimes the animal that looks the best alive looks 
the worst on the hook. 

“We have found out that in order to stay in business 
we need the packer to stay in business. Gone are the 
days of trying to fool the packer; we need him back 
every day. We have had to adopt certain standard 
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methods of weighing cattle to be honest with oursé 

and the packer too. With this in mind the adoption fj 
pencil shrink has become standard procedure in weigh 
ing feeder and fat cattle. There are many reasons Wij 
this is a reality. Cattle bought on terminal markel 
whether they be fat or feeder, go through a maté 

shrink as they move to market. Pencil shrinks mep 

adjust the weights of the cattle at home to conform 

these weights. It has become standard policy to weig 
cattle at home at 7 a.m. and then shrink 3 or 4 per cal 
from the full weight. How ridiculous can we get whe 
we think the weights at the terminal market could} 
anything near as standard as this? We see cattle weigh 
all hours of the day when the scales are open. We nave 
seen cattle being held off water, feed and even turne 
into alleys to be sorted before weighing. Probably the 
most irregular weighings are obtained and reported a 
the terminal markets than anywhere in the country. 

Mark Knoop: “I am convinced that ranchers and feed 
ers are the only ones interested in a maximum price 
for beef. I base this conclusion on the fact that mode 
beef merchandising is being done on a volume basi 
with a controlled margin of profit. There appears to bk 
constant downward pressure on beef prices in an effo 
to increase volume and profits... . 

“In recent years there has been a revolutionary change 
in retail food merchandising that has caught the packers 
off guard and created problems they never dreamed 0j 
in the past. The rapid increase in size of retail food 
organizations and the great decrease in the number 0 
independent retailers has resulted in concentrated pur- 
chasing power that has made many packers captives 
of the food chains. . . . This business relationship pre 
vents packers from merchandising meat at the whodle- 
sale level. In fact, they really don’t sell beef anymore 
but merely buy cattle to meet the price demands of the 
retailer. . . . Unfortunately, retailers sell beef at dif- 
ferent prices for different reasons. Sometimes it is sold 
too cheaply to attract business as a loss leader. At other 
times it is sold much higher than it should be in rela- 
tionship to the wholesale market. In this period of dis- 
tressed cattle prices. the markup between wholesale 
and retail prices is abnormally high... . 

“I do believe decentralization of livestock markets i 
creases buying costs to packers, and, of course, ay 
costs incurred between the producer and consumer #® 

[Continued on page 32] 
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pays off for Emge 





These comments were made by Mr. R. L. Symonds, 
Plant Superintendent of Emge Packing Company, 
Anderson, Indiana. Mr. Symonds is referring to the 
Taylor instrumentation on their seven dry render- 
ing cookers. Each is equipped with a 2-pen Elec- 
tronic Contact Recorder (two shown above) coupled 
with a signal light and horn alarm system. 

No. 1 pen records condensate outlet temperature. 
No. 2 pen shows temperature of the product in the 
cooker. It is actuated by a special flush bulb mounted 
in the end wall of the cooker to give clearance for 
the agitator. (See inset photo). The thermal system 


Laylor \ard Rendering Alarm System 
Packing Company! 


with the flush bulb is also equipped with an elec- 
tronic contact, with adjustable setpoint in the 
recorder, to operate the alarm system. 


When horn sounds the operator checks the product. 
If dried sufficiently he dumps the cooker; if not, he 
simply resets the pointer and continues the cook. 
However, simple or complex your control problem, 
there’s a Taylor system that will cut your costs, 
maintain your product quality. See your Taylor 
Field Engineer, or write for Catalog SOOMP. 
Taylor Instrument Companies, Rochester, N. Y., or 
Toronto, Ontario. 


Taylor LnsteumentsS MEAN ACCURACY FIRST 
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Meat Board to Begin Species Promotion 
As Part of Emerging Plan for New Impact 


IRST STEPS toward expanding 

and strengthening the promo- 
tional efforts of the National Live 
Stock and Meat Board, tradition- 
ally devoted to all meat, have been 
taken with the appointment of two 
special committees to initiate spe- 
cific programs devoted to beef and 
pork promotion. 

The expansion into species pro- 
motion is the result of recommenda- 
tions of the Board’s program and 
policy study committee, which has 
been studying the entire U.S. meat 
promotion picture with the aid of a 
special advisory group headed by 
Dr. Herrell DeGraff of Cornell Uni- 
versity. The study’s committee’s fi- 
nal recommendations are to be sub- 
mitted at the end of ‘this year. 

The new beef and pork commit- 
tees, each now composed of seven 
directors of the Meat Board, will 
be meeting with representatives of 
organizations of cattle and swine 
growers and feeders and other beef 
and pork promotion agencies to dis- 
cuss specific problems and poten- 
tialities of specie promotion, an- 
nounced Meat Board chairman John 
Marble of Carmel Valley, Cal. The 
committees will be expanded to in- 
clude representatives of state, re- 
gional and national specie groups 
after the U.S. meat promotion study 
is completed, he said. 

P. E. Petty, vice president in 
charge of beef operations of Swift 
& Company, Chicago, is a member 
of the beef committee, and H. H. 
Corey, chairman of the board of 
Geo. A. Hormel & Co., Austin, Minn., 
is a member of the pork committee. 
Both represent the American Meat 
Institute on the Meat Board direc- 
torate. The beef committee is 
headed by Norman Moser of De- 
Kalb, Tex., a representative of the 
Texas and Southwestern Cattle 
Raisers Association, and the pork 
committee by James Nance of Al- 
amo, Tenn., who represents the Na- 
tional Swine Growers Council. 

Marble emphasized that the new 
program of species promotion by the 
Meat Board will supplement, rather 
than replace, its already estab- 
lished nationwide program of re- 
search, education and information 
for all meats. He also pointed out 
that an expanded budget will be re- 
quired for the new venture. 

MORE FUNDS NEEDED: In sub- 
mitting its recommendations to the 
Meat Board directorate last month, 
the program and policy study com- 
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mittee proposed allocating $1,000,- 
000 a year to the species efforts, 
which would require almost dou- 
bling the current Meat Board budg- 
et. Paid advertising is not contem- 
plated since a budget of several 
million dollars a year is considered 
necessary for even a modest effort 
in paid advertising and expanding 
the overall Meat Board budget by 
$1,000,000 is viewed as an ambitious 
effort in itself. 

As summarized by Dr. Herrell 
DeGraff in a report just made pub- 
lic, the program and policy study 
committee reasoned that a consid- 
erable promotion effort can be un- 
dertaken apart from paid advertis- 
ing and at much lower cost. 

“This more modest effort should 
be tried first, with future expansion 
as time and circumstances may 
change and make it feasible,” the 
report says. “Promotion money is 
hard to come by, whether derived 
from producers or packers, and all 
interested parties want the maxi- 
mum promotion impact for their 
limited sums of hard-earned money. 
At present, because the sheep in- 
dustry now has a separate promo- 
tion program, this suggested $1,000,- 
000 would be allocated to the beef 
promotion committee and the pork 
promotion committee.” 

A broader foundation of support 
for the Meat Board, including wider 
participation by packers, is seen as 
necessary to raise the expanded 
budget. Additional support is ex- 
pected to be generated in part, es- 





ribs 


FULLY-COOKED whole 
with barbecue sauce, in 9-oz. and 


spare 


12-0z. pliofilm bags, have been 
added to heat-and-serve line of Ex- 
celsior Food Products, New York. 


pecially among producers, by 4, 
decision to engage in species prom, 
tion, the lack of which has cause 
splintering of industry efforts jn 
cent years. The possibility of hay, 
the Meat Board develop and py 
vide promotional materials and fy, 
nish some program guidance to sty 
and regional beef councils is amoy 
the ideas being considered. 

The study committee algo ; 
weighing the possibility of develo, 
ing state and regional supportin 
committees to reach additional nym, 
bers of auction markets, other mg 
keting agencies and direct purchg 
ers of livestock that are not no 
supporting the Meat Board program 

ALL PACKERS BENEFTT: |; 
pointing out that participation }y 
more packers is necessary for ade 
quate support of a revitalized Mea 
Board, DeGraff noted that contr 
butions from packers amount to 3 
per cent of the present Meat Boar 
income. “The bulk of these fun 
comes from a relatively small num 
ber of relatively large packers,” hg 
reported. “Even a packer whose dis 
tribution is local or regional derives 
benefit from successful meat pr 
motion fully as much, in proportios 
to his size, as does the big packer 
Effective participation by mor 
packers is necessary for the full po 
tential of the Meat Board work 
Some means of gaining the addition 
al support must be found.” 

Dr. Robert Kramer of Michigar 
State University is making good 
progress on an analysis of the ef 
fectiveness of the Meat Board’ 
present program, which is being 
made to assure maximum results 
from each dollar spent, and he wil 
have a final report for the study 
committee this fall, DeGraff said. 

Emphasizing that the primary 
function of the Board “must contin- 
ue to be the maintenance of a good 
public image for meat,” DeGre 
pointed out that to serve the live- 
stock and meat industry properly it 
must: “a) interpret meat in a favor- 
able light to the public, and b) it- 
terpret the prevailing public atti- 
tude and public interest in meat 
back to the livestock and meat it- 
dustry.” 

In regard to research efforts, the 
study committee believes that the 
Meat Board must be primarily a ¢0- 
ordinator of research information 
the dietary importance of meat and 
a catalyst for stimulating additional 
studies by the numerous public 
private agencies with larger I 
search budgets. 

“The significance of the Boards 
research efforts for the future lies 
more in this direction, and in the 
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axcellence and timeliness of its re- 
garch interpretations, than in the 
research directly sponsored by the 
poard—although this latter activity 
in moderate degree is also impor- 
nt,” DeGraff reported. 

“Second, the Board must carry on 
its educational activities in a man- 
yer that will most effectively reach 
he largest number of consumers, 
also iff yith the maximum motivational im- 
levelopi act, at lowest cost per person 
porting ached. Again, the timeliness as 
al num yell as the techniques of specific 
er marl ejucational efforts can be improved 
urchast —at least in the thinking of quite a 
ot now number of persons who are friendly 
rogram critics of the Meat Board’s present 
‘IT: I efforts. 
tion bh “Third, the Board must more ef- 
or adel fectively explain and sell the value 
2d Meal of its program to the producers, 
contri processors and market agencies that 
it to 3m provide the Board’s support. This 
t Boanl requires, first, a sound and exciting 
e fund program, and then effective tech- 
ll num niques for having the program un- 
ers,” hf derstood by those who provide and 
ose dis collect the money to carry it on.” 
derives 
at pro 
portion 
packer 
' more 
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American National Names 
Group to Study Promotion 


Creation of a broad-scale cattle 
full po-§ industry committee to study all 
| worki phases of national beef promotion 
ddition-§ and to make recommendations for 
future action was announced in 
fichigang Denver by Fred H. Dressler, presi- 
g goodm dent of the American National Cat- 
the ef-™ tlemen’s Association. 

Boards The presidents of six of the 33 af- 
; being§ filiated state rancher and feeder or- 
results ganizations and the American Na- 
he will§ tional CowBelles were named to the 
e study™ special committee to meet “prompt- 
' said. § ly’ with similar committees appoint- 
primary™ ed by the National Beef Council, 
contin-§ National Live Stock and Meat 
a good™ Board and the National Livestock 
DeGrallf Feeders Association. Dressler said 
re live-§ that creation of the special commit- 
perly it tee is a continuation of American 
a favor-§ National efforts to clarify confusion 
b) in-f in the industry over the develop- 
ic atti-§ ment of an effective and practical 
n meat National beef promotion program. 
1eat in- 















an Purveyors’ Meeting Will 
hat the Cover Accounting Problems 


ly a 00- Accounting report forms, inven- 
ation ON tory evaluation, credit controls and 
eat and Policies, cycle billing, profit plan- 
ditional ning and production costs are topics 
slic andi that will be covered at a meeting of 
er te-f the National Association of Hotel 
and Restaurant Meat Purveyors’ 
*counting committee, August 1 and 
2, in the Drake Hotel, Chicago, ac- 
cording to committee co-chairman 
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Why you should think of your scales 
as MONEY WEIGHING MACHINES 


Cold, hard cash is the final value yardstick you must apply 
to every material or product that moves into, through, or 
out of your plant. How much does it cost? How much does 
it save? How much profit does it produce? In the last 
analysis, the answer always comes up in dollars and cents. 


With dollars at stake, the right Toledo Scale at each weigh- 
ing point is of the utmost importance ...the backbone of 
control your needs demand. Your Toledo representative 
will take a personal interest in helping you get all the 
benefits provided by advanced Toledo methods and equip- 
ment. Write today. Toledo Scale, Division of Toledo Scale 
Corporation, Toledo EZ. Ohio. (Toledo Scale Company of Canada, Ltd., 

Windsor, Ontario.) 


TOLEDO PRINTWEIGH® “400” 


provides complete printed weight records 


Prints where you wish on full 
8%" x 11” forms, or on tickets 
or strips. Prints full figures, even 
when unit weights are used. 
Positive weight identification, 
with selective numbering, weight 
symbols, or consecutive number- 
ing. Also prints time and date, 
if required. Weight data may be 
transmitted electrically to re- 
mote adding or other office 
machines. Ask for Bulletin 2017. 


sabe: 7 © LE > © 
Factory-Treined R 


240 Cities 





Headquarters for Weighing Systems 














Al Brengartner of Grill Meats, Inc., 
Sandusky, O. 

A highlight of the meeting will 
be the discussion and adoption of a . 
uniform production, delivery and 
operating expense classification for 
NAHRMP_ members. Participants 
have been asked to bring 20 copies 
of company forms considered valua- 
ble for reporting accounting infor- 
mation to top management. 


accumulation) is: Bellies that ap 
fresh, partly frozen or solidly fro, 
zen; that have been accumulatj 
for a period not exceeding 15 days 
and that are bright in appearance. 
reasonably free from freezer hyp, 
and show no indication of spoilag 
or discoloration due to rancidity, 

All futures contracts of froze 
pork bellies shall consist of green 
square-cut, clear, seedless bellig 
from federally inspected _ packing 


Exchange Soon Will Begin 
Trading in Pork Bellies 


The Chicago Mercantile Exchange 
will begin futures trading in frozen 
pork bellies in September, marking 
the first. time that the organization 
will trade in red meat, according to 
Henry Adlam, Exchange consultant. 
Specifications have been reviewed 
and freezing and carrying require- 
ments revised following prolonged 





















































tests and consultations. lants. Each belly must bear a les. Pr 

Meat Hog Conference Following are excerpts from the aia from the Meat Inspection tee the 1 
The 23rd National Hampshire specifications. sion, U. S. Department of Agricyl. oli 
Meat Hog Conference is slated for The definition applied to frozen ture. A trading unit is 30,000 lbs, o meet 
July 31-August 2 in Springfield, O. pork bellies contracts (fresh freezer 12/14-lb. weight range. Each trad. dg 
ing unit shall be stored under one - 

lot number and must be stored con. mg 

tinuously in only one approved cold ae 

storage warehouse. lott 

Frozen pork bellies, when ten- ie 
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dered, shall not have been in stor. 
age for more than 165 days. At time 
of delivery, the seller must furnish 
a warranty that the bellies were not 
over 15 days old at the time of ship- 
ment from plant to warehouse. — 
A weight tolerance of % lb. on in 
dividual bellies is permitted, but 
the quantity may not exceed a tol 
of 10 per cent over and/or un 
the weight range delivered. 
must be either wrapped in wax pa 
per or suitably glazed according t 
trade custom. 4 
If the bellies in a 100-sample itt 
(fresh or defrosted) have 51 o 
more minor defects, but not more 
than 100, the lot will be deliverable 
as slicing bellies at %2¢ discount per 
lb. If minor defects exceed 100, the 
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ye entire lot will disqualify for deliv-  \o, 

WN @ Cuts shrinkage of fresh product 1/2 wre Exchange certificates shall be} caf 

CLE AR Vi & ae © ‘Betétns color in good standing up to 5 p.m. on the § nice 

© Cuts off drafts business day following the day off (jg, 

Ss td Ri be K S AV . Rr @ Retains moisture for easier peeling tender. nan 
e ~ et The Chicago Mercantile Exchange 

© Flexible—hot or cold trading floor is being prepared for § ling 

CAGE & TRUCK COVERS : yea Ms one omen the new contract by the installation} the 

oe of additional blackboards, which § Vet 


USE COUPON BELOW to send for full 


dotett 


will carry daily cash prices, hog re-§ (C 
ceipts at the 12 markets, top and av- 
erage prices and Chicago USDA 
summaries. Adlam said that slaugh- 
ter and production figures also wil 
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- 
(_] Please send FREE sample of CLEAR VIEW. ins 
Please quote prices on the following | be provided. the 
dimensions: | vel 

STORAGE CAGE: ° 
1614 Fourth Avenue South Height Width sisi Belgium Removes Quotas on - 
Minneapolis 4, Minnesota STORAGE TRUCK: | | Meat From ‘Common’ Countries § ., 
Height. Width Depth | Belgium has removed import quo § ser 
! 1} tas on beef, veal and pork from § hin 
Name Title other common market counties sto 
| Company | accordance with the common mar Ca 
| | treaty on progressive liberalization § ber 
| Street | At the same time, the Belgim] 1 
! , | government counteracted the step eve 
pe State | placing a license tax on meat imports } we 
he cee ce cae ces ee SD SS GS SEN CESS SNES SED OED EEE SERN SE GD GD SND SED SREY GD SIE SND GD CD NES SND GED SNES GND SE SNES xD -/ to guard against abnormal price § ist 
Inquiries invited from representatives fluctuations. gra 
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lat are 

ly fro. Plans for administering North 
lating (arolina’s new mandatory meat in- 
5 days, tion program are to be discussed 





arance, by L. Y. Ballentine, state agriculture 


r bum gmmissioner, at an industry-wide 
oilage wnference tentatively scheduled for 
dity. ?pm. Thursday, August 31, at the 
- frozen Hotel Sir Walter in Raleigh, N.C., 
Sreen, te North Carolina Meat Packers 
bellies Association has announced. 

packing Preliminary plans for developing 
a leg. the new state-paid program were 
n Divi- witlined by Ballentine at a recent 
\gricul. meeting in Raleigh with the execu- 
) Ibs. of ive and inspection committees of the 
h trad. date packer association. The meet- 
der one was arranged by association 
ed con- president William H. Elliott of El- 
red cold litt Packing Co., Goldsboro. Also 
a present at Elliott’s invitation were 


representatives of the North Caro- 


in stor- 
At time 
furnish 
vere not 
of ship- 
se. 

. On in- 
ed, but 
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1. The 
wax a= 
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jugust Meeting Planned on North Carolina Inspection 


gram will be established to insure 
uniform, as well as effective, inspec- 
tion. Pointing out that the appro- 
priations for meat inspection and 
the state’s new poultry inspection 
law are less than were requested, 
Ballentine said he is confident that 
it will be possible to provide effec- 
tive inspection with the available 
budget by combining the two pro- 
grams. He plans to have the same 
supervisor administer both pro- 
grams and believes that other effi- 
ciencies can be gained by sharing 
certain professional or supervisory 


personnel on an area basis. 
Ballentine pointed out that meat 
packing plants operating under 
North Carolina’s present voluntary, 
packer-paid inspection program may 
come under the new state-paid pro- 
gram on November 1, 1961, if they 
meet the requirements. The manda- 
tory features of the law will be- 
come effective on July 1, 1962. 


1961 IMPA Convention Set 


The 1961 convention of the Indi- 
ana Meat Packers Association has 
been set for Friday, October 27, at 
the Marott Hotel, Indianapolis. 





ON THE RAIL WITH 


yearling hindquarters and 
has many other packing 
house uses 


e Light weight fatigue-free 
operation 


@ No overhead tracks, pul- 
leys or balancers needed 





e Easy to switch rapidly 
from chine bone cut- 
ting to breaking 
of the quarter to 
ribbing off chuck. 


ONLY 


$39()00 


Finger Safety 
Guard 





Another Cost and Time Saving Innovation by JARVIS 


AMAZING NEW JARVIS 


700 MULTI-PURPOSE BONE SAW 





WEIGHS ONLY 5 POUNDS 
PERMITS FAST BREAKING OF BEEF FOREQUARTERS 


ONLY ONE OPERATOR! 















Stainless Steel Hanger Hole — to hang saw 
AIR POWERED SAW also Depth Gage out of way prevents damage, 
cs adjustable contamination from floor 
used for breaking calf and | while running 


Self-Cleaning openings 
prevent clogging 

from bone dust, 

meat particles 


Adjustable Handie 
aids to steady 
saw for extra 

fine work 


instant start or stop 


throttle lever eo, ' 


Air Exhausts away * 
from operator and meat, Nm 
eliminates possible q 
contamination from 


oil or dirt 
Air supply line — saw 


P.S.1., consumes only 4 ; \ 
18 C.F.M. 


Rapid Depth-of-cut 
thumb lever 
adjusts from 

ye" to oo 


operates on 90 to 130 











51 or on ‘ 
ot more stall 
iverable # DISCUSSING INSPECTION plans at 
pre: preliminary meeting in Raleigh are 
nak (l. tor.) W. H. Elliott, president of 
r deliv- North Carolina Meat Packers Asso- 
shall be ciation; L. Y. Ballentine, state com- 
1. on the F nissioner of agriculture, and Dr. J. 
day of B Clark Osborne, professor of veteri- 
nary medicine at N.C. State College. 
xchange 
ared for lina Freezer Locker Association and 
tallation the North Carolina Association of 
, which f Veterinary Medicine. 
hog re-§ Commissioner Ballentine ex- 
and av- § pressed his appreciation to the as- 
. USDA soiations for their cooperation and 
: slaugh- support in gaining compulsory meat 
also will § inspection legislation and asked for 
their continued cooperation in de- 
veloping an efficient, effective in- 
1s ON spection program. He suggested that 
tries the president of each of the three 
: associations designate a member to 
ort quo- § strve in an advisory capacity to 
rk from him along with Guy Cmasll ei 
atries, Mf stock marketing specialist at North 
n market Carolina State College, and a mem- 
alization | ber of the State Health Department. 
Belgian € commissioner promised that 
e step by every effort will be made to find a 
t imports well-qualified supervisor to admin- 
al price § ister the new meat inspection pro- 
fram and said that a training pro- 
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\e . 
Guard assembly swings open for 
easy cleaning. Single ‘‘Nylok” 
blade retaining screw for easy 
blade removal. 











High R.P.M. of the saw blade makes 
light pressure all that is required. Saw 
will perform as fast as the operator 
can work. One hand can be kept free 
to steady carcass. Already acclaimed 
by leading packers. 


FREE triAt UNIT AVAILABLE SEND COUPON NOW 


ee 


JARVIS CORPORATION—GUILFORD, CONN. | 
CO Ship a FREE trial unit [ Send catalog 700 


NAME 





.COMPANY. 





STREET. 





CITY & STATE 
















From Old Germ 


QUALITY CREATES CONFIDENCE 


Astounding achievement used all over the world now brings America finer 
meat products for the consumer, more sales and profits for the manufac- 
turer. Now, Glutamal is yours to use right here in America. Write now for 
complete information on how Glutamal can help you achieve a better product 
at lower cost with more ultimate profits! 





Every day 5000 tons of Meat Products are manufactured with ‘“‘Glutamal”’ in Europe 


Distributed by Milwaukee Spice Mills, Milwaukee 7, Wisconsin 


West Coast: West Coast Spice Company, San Francisco 24, California 
Canada: F. Marie Limited, Willowdale, Ont. 








STEMMLER - COLOGNE - PARIS - NEW YORK 
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Beef Improvement Conference 
[Continued from page 24] 

borne by the producer and feeder. . . . In some areas 
there is an increasing trend toward selling cattle on a 
yield and grade basis. This practice is of absolutely no 
advantage to the producer. It removes all the risk for 
the packer and the seller loses his bargaining position. 
. . . It stands to reason that the packer is not going to 
spend valuable time to up-grade any cattle when the 
deal is already cinched... . 

“It has been clearly demonstrated that the interests 
of livestock producers and other segments of the in- 
dustry are not always identical. The over-all educa- 
tional, research, and promotional achievements of the 
National Live Stock and Meat Board have been, without 
question, of tremendous value to producers, packers, 
retailers, marketing agencies, and other related inter- 
ests. I am convinced that a new concept of specific 
specie promotion must be developed in conjunction with 
present Meat Board programs to provide the needed 
promotion of livestock products to the best interest of 
the producer alone. . . . Carcass beef is not a high profit 
item for meat packers. Much beef is sold at actual cost 
or below because the real profit is in the offal which is 
currently running at 20 to 25 per cent of the live 
weight of cattle, or a gross margin of between $20 and 
$25 on a 1,000-lb. animal. With bulls and cows selling at 
an all time high, relative to choice fed cattle, it is ev- 
ident that more lucrative profits are derived from 
sausage and other processed meats that have reached 
a record per capita consumption of 12 lbs. per year. 
Consumers should be informed of the high cost of pack- 
aging and merchandising these products and that they 
are paying dearly for the convenience provided when 
they purchase processed, ready-to-eat meat items.” 


Meat packers: Speakers at the marketing session why 
expressed some of the views of the meat packing indys. 
try included James Olson, vice president of Geo, 4 
Hormel & Co.; Ed Trowbridge, jr., vice president 9 
Wilson & Co.; Kenneth Monfort, Monfort Feed Lots, anj 
Otto Florence, Jr., Independent Meat Co., Twin Fall, 

James Olson stated as a funda. 
mental that the beef industry gej, 
lean meat and not fat and that oo. 
sumers are also looking for tendey. 
ness. Noting that research shoys 
that beef from an 18-month anim] 
is noticeably more tender than tha 
from a 30-month, he said: 

“This probably shows the desira- 
bility that all beef animals except 
those reserved for breeding stock 
be brought to slaughter weight an 
finish at as early an age as possible, 
probably resulting in all of them being slaughtered yp. 
der 24 months of age. We are sure that cattle slaugh- 
tered in 1961 are more nearly of this young age and 
more uniform in age than they were 10, 20 or more 
years ago.” 

After emphasizing that other than Prime and Choice, 
government grades don’t mean much to the consumer, 
and commenting that the percentage of beef sold under 
private brands increased last year, Olson declared: 

“The qualities of tenderness and leanness and flavor 
mean the most to the consumer. We feel sure that if we 
have the qualities desired in this beef, the grade or 
brand under which it may be merchandised will take 
care of itself, whether it be a government, packer or 
retailer brand... . is 

“The best way to determine most accuratelv the 





J. L. OLSON 
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THE NATIONAL PROVISIONER, JULY 24 






















anount of red meat rather than fat, as well as the total 
amount of muscling, is through carcass evaluation.” 
Pointing to the improvement in red muscling the 
wine breeders have achieved since they started using 
areass evaluation as an additional bench mark to add 
) their knowledge of the live animal, and declaring 
that use of carcass evaluation records could do as much 
ior beef breeds as milk production records have done 
jr dairy cattle, Olson said: 

“We recommend rib eye size and rib eye back fat 
hicknesses as easily obtained carcass bench marks in 
ieef cattle to be used to provide the greatest and most 
seedy improvement. ... We are not recommending 
changing things, but rather we are recommending add- 
ing to what we are already doing so as to pinpoint more 
jefinitely the superior animal and identify the inferior 


sion who 
ig indus. 
Geo. A 
sident of 
Lots, and 
1 funda. 
try sells 
hat con- 
* tender. 
h shows 
h animal 
han that 


e desira- 
IS except 


ng stock j ime! 
ight and “The breeders are the ones who must do these things. 
ight an 


a, ' Certainly expert feeding does make appreciable differ- 
bate ences in the carcasses, but the key to maximum im- 
a = provement is through the breeders in the selection of 
— their animals.” Olson concluded: 
age and ‘What about the rewards to the breeder, who finds 
ba these animals with superior carcass as well as live qual- 
1 Choice ities? If you investigate you will find that the dairy 
: onsale bulls whose daughters are producing 600 and 800 lbs. of 
ld ake butter fat are selling at prices which justify what has 
lana ben done. Investigate the price and the demand for 
id flavor boars whose litter mates have the carcass qualifications 
hat if we in addition to live beauty. 
grade or “All that’s necessary is for the beef cattle breeders 
will take§ 8 the program off the ground and add carcass eval- 
uation to their records on the animals which they are 
producing. 

“We recommend that each breeder take 10 per cent of 
his calf crop, steers or heifers, or both; bulls or best or 
the average—and feed them until they reach market 
weight of probably 1,000 lbs. and proper market grade. 
lam sure he can get rib eye measurements from many 
packers. Speaking for Hormel, we will provide it for 
ay breeder at a very low cost—even perhaps for the 
asking.” 

—. A. Trowbridge, in commenting that he had no 
deeply significant suggestion to make with respect to 
improving the efficiency of beef operations, emphasized 
that when opportunities arise they 
ae exploited immediately by every 
alert meat packer. 

‘The thing that motivates us to 
act with such dispatch,” said Trow- 
bridge, “is that we know we have 
§ Mpetitors who could put us out of 
business in a very short time if we 
® not conduct our operations on a 
® ound, efficient basis. 

® Considering the large number of 
F urketing firms in the country, with 
il of them being needled and prod- 
ted by the pressure of the competition to increase their 
efficiency, the aggregate effect of this process is to give 
our industry the most dynamic driving force toward 


ie y marketing improvement that is possible to create.” 


packer or 


atelv the 


























E. A. TROWBRIDGE 


After observing that retailers who have been most 


S ‘uecessful in merchandising beef have been those who 

Fa tad the most accurate picture of the kinds of beef that 

st conformed to their customers’ preferences, Trow- 
bridge said: 


“ln this particular area we are at present as ineffi- 
ent as in any area. Fresh meats do not lend themselves 
standardization as do many manufactured nonperish- 
articles; consequently, trends in this direction can 
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only come at the expense of the consumers’ preferences. 
The sole hope of the cattle producer is to develop and 
market a product which as nearly as possible represents 
the consumers’ preferences. This car only be accom- 
plished by those of us performing a service between the 
producer and consumer interpreting these preferences 
accurately in terms of demand and price at all times 
and in all places without regard for standardization. . . . 

“If history repeats, the greatest opportunities for 
marketing improvement in the years ahead will come 
from the future findings of our research laboratories. 
One example involves the study of maintaining fresh- 
ness and appearance of beef cuts to make it possible to 
transfer consumer packaging from the retail store to the 
packing plant. The researchers will, sooner or later, suc- 
ceed, and when they do, this work will revolutionize our 
beef distribution system. 

“Freeze-drying is another research effort that is 
worthy of mention because much work is going on, even 
though the big payoff may be some distance off... . 

“We can gain considerable confidence for the future 
by examining the degree to which consumer prefer- 
ences favored our industry during the past four years. 
Beef consumption per person last year of 85 lbs. was ex- 
actly the same as four years earlier, yet consumers 
paid an average retail price last year of 74¢ per lb., 
which was 28 per cent more—16¢ per pound more— 
than they paid four years earlier for the same supply of 
beef. This is a really phenomenal increase in the de- 
mand for our products, and I am told that no other food 
came even close to matching it.” 

Kenneth Monfort: “I would like to start with the 
buying side of the packers’ market story. I am an ad- 
vocate of country selling.” 

After mentioning several reasons why the feeder 








WRITE MID-WEST! 
CUT COSTS ON TOP 


QUALITY WRAPS 
FOR BACON, WIENERS 
& SPECIALTIES 


* PRINTED CELLOPHANE 
© PRINTED POLYETHYLENE 


Firms who must keep improv- 
ing their wraps and cut costs 
are finding the answer at Mid- 
West—specialists in top qual- 
ity wraps tor bacon, wieners, 
frankfurters, and all types of 
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likes to sell in the country, Monfort said that the fol- 
lowing are reasons why the packer finds it advantageous 
to buy at least a part of his kill direct: 

“The packer is guaranteeing his labor either 36 or 40 
hours of work when he starts to kill on Monday. Many 
feel that they cannot be completely at the mercy of cen- 
tral market receipts. They therefore use country- 
bought cattle as a safety factor. 

“The packer, like the feeder, is interested in the best 
possible grading, highest possible yields and fewest pos- 
sible bruises. Many packers believe that this forces 
them to the country. 

“The packer is very interested in being able to kill 
the kind of cattle he wants on the day he wants them. 
This is much simpler with country-bought cattle than it 
is with market cattle. 

“The packer is also interested in a close relationship 
with the feeder. Feeder X is a good feeder and his cattle 
always kill well and perform up to certain expectations. 
Therefore, the packer wants to continue to be offered 
these cattle. ... 

“Within the last two or three weeks, the USDA 
Packers and Stockyards Division has made menacing 
gestures at our industry, particularly the buying of 
cattle in the country. They are in effect attempting to 
make illegal many of the customary (in our area) 
country selling practices. 

“Some of the practices that they are objecting to, in- 
clude: (1) A pencil shrink on fat cattle. (2) The feeder 
guaranteeing the packer against condemnations. (3) 
Any after-kill adjustment such as those that might be 
arranged on calfy heifers. (4) Any buying by packers 
on a dressed basis. I believe this is undue interference 








The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 


less Steel. Ask for booklet "The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 











SIMPLEX BRINE PUMP for pumping hams or bacon. 


Cylindrical tank made of No. 316 stainless steel plate . . . no moving 
parts . . . will last a lifetime. Sizes 40 gallon to 100 gallon, or made to 
your specifications. Territories open for distributorship . . . for further 
information and price list write to: 


THE SIMPLEX PUMP CO. 


1348 Darling Street * Ogden, Utah 











HOG BUYERS EXCLUSIVELY 
Ww. €. (Wally) Farrow 
Eer! Martin 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 


Telephone: MElrose 7-5481 
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by the P & S people into both the packers’ and the feaj. 
ers’ business. Before we became packers, we used al] of 
these four points in the selling of our cattle. I failed 4 
that time to see that any packer was taking advantage 
of me.” 

Observing that packers do a terrible job of selling 
their dressed beef, and that cleanup beef too often de. 
termines the market for all, Monfort said that packer 
must eventually take into consideration the shape of 
their markets when they determine their kill and sug. 
gested that an effort should be made to work with the 
unions to obtain more flexibility in the work-week 

After noting that the large chains are the packey 
best customers, since they buy in quantity at depent 
prices and work hard to merchandise beef, Monfort 
commented: 

“Many buyers for chains are extremely arrogant. Many 
do not treat us as legitimate suppliers of their 
single sales item. Many refuse to allow competitive bids, 
Many seem to prefer one supplier. Some even appear 
dishonest. True, these are in the minority, and yet I am 
sure these few are the ones that give their industry a 
generally bad name among their suppliers.” 

Otto Florence, jr.: “I am a small independent slaugh- 
terer. My marketing problems are similar to those of 
the medium and large concerns. Here is what my cus- 
tomers want of me: 

“They want a consistent supply of desirable beef. 

“They want lean beef with good color and texture. 

“They want lightweight beef. 

“They want a high ratio of lean to fat and bone. 

“They want, in most cases, beef with a USDA 
grade. 

“They want beef delivered to them in good condition 
—no bruises, blemishes, or cuts, and properly chilled. 

“They want these beef delivered on set schedules. 

“And above all they want these beef carcasses de- 
livered at a nominal cost to them. 

“During the past few years, we independent packers 
have discovered that more and more of our customers 
want trimmed or streamlined beef. In most cases this 
consists of removing the flank, navel, plate, brisket and 
fore shank—cuts that normally could be used more 
readily at the processing plants anyway. Many packers§ 
discourage this practice, but it could be a method 
whereby more beef could be sold. 

“More beef is being fabricated or broken into 
trimmed primal cuts at the packinghouse level, partic- 
ularly in the small independent slaughtering concerns. 
Here we can readily se ehow fat, wasty beef affects the 
cut-out value of a carcass. More beef breaking at the 
packinghouse level could improve the beef picture.” 

Retailers: Talks were made by Seth Shaw, marketing 
consultant; Roy Griswold of Thriftimart, Inc.; Scott 
Detrick, president of NARGUS, and Kent Christensen, 
National Association of Food Chains. 

Scott Detrick: “Little we could 
say for the independent retailer 
would be different from the views 
presented by corporate chains % 
voluntary and cooperative groups. 
The basic problem of beef market- 
ing (and most food marketing) deals 
with improved communications. Pre- 
liminary to solving the problem 's 


























for use at all levels of marketing 

“As far as pricing is conce ed, 
ve all agree that progress needs t0 
be made relative to bringing all prices in line with 
quantitative yield. I feel that unless producers 





SCOTT DETRICK 
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determination of clear-cut termsy . 
















































for positive 
d all of 
oh protection against 
e 

ae knife accidents use 

packers 

vst! LASTIC ARM GUARDS 

nd. sug. a> 

vith the a 

week, L£ 

packers’ 

- decent 

Monfort 

it. Many 

largest 

ve bids, 

appear 

ret I am 

lustry a 

slaugh- 

those of 

my Cus- 

‘ture | SAFE © SANITARY © WASHABLE 
rder in sizes: Small, Medium, Large, 
xtra Large. Transportation extra fer 

ne, fereign and domestie shipments. 

. USDA 

Manufacturing 
i & Distributing Co. 

— M10 WASHINGTON ST. © CEDAR FALLS, 1OWA 

+hedules 

sses de- ee 

, packers you CAN DEPEND ON 

ustomers 

ases this CH-RIT E 

isket andy ° BLEA 

ed = ‘ 

r packers , : 

method 3 Packer-Endorsed e 

ven int) * SHROUD CLOTH with 4” 

1, partic- y reinforced pinning edge for _ 

concelns.§ ¢ economy and speed in using. vA 

ffects thea * Stocked for immediate a 

ig at the : delivery. Get your e 

picture.” ‘ free working sample today. ; 

nas ——OISTRIBUTORS— — 

ea 4 e The Birkenwalds ° 

; Portland *° Seattle * Boise ® 
we could§ « e ‘. 

Bi , Wally Gould & Co. * Oakland : 

‘ne vie’ ® 

hains Offs | Tha = 

> groups ° Birko Chemical Co. . Denver ; 

 market-} ° e ° 

ng) — » David C. Johnson * New Orleans . 

ions. FTe-# e 9 

deans ‘ Packers Engineering &Equipment Co. ° 

eee a Omaha, Nebraska - 

na ee 

oncerned.f « MIDWEST TEXTILES, INC. ; 

needs to : 43 W. 6th St., Cincinnati 3. Ohio e 

line with ° 

2 


‘ Phone: GArfield 1-6549 






icers 






LY 22 








TIONAL PROVISIONER, JULY 22, 1961 





packers bring this about, the gov- 
ernment will step in with its dual 
grading system (quality and cuta- 
bility). To accomplish this job now, 
without government, packers need to 
work more closely with retailers to 
develop buying specifications. 

“Packers should be encouraged 
to offer more defatted cattle and 
packers and producers should move 
ahead in the area of color control 
research. Self-service merchandis- 
ing has placed a heavy burden on 
retailers always to present color- 
appealing meat, and anything pro- 
ducers and packers can do to relieve 
this burden would help.” 

Seth T. Shaw: “The retailer 
wants beef with certain quality 
characteristics. These characteris- 
tics should include marbling, firm- 
ness, color, texture of flesh, color 
and character of fat, and evidence 
in the bone of degree of maturity. 
The retailer wants more than eating 
quality; he also wants beef with 
good appearance in bright red lean 
against creamy white fat. He wants 
sufficient firmness so the meat will 
hold bloom and fluids after cutting 
and packaging. 

“The retailer wants good confor- 
mation, not only because of relation- 
ship to cutout values, but because it 
affects appearance of the cuts on dis- 
play and satisfaction at the table. 

“The retailer wants a quality 
standard. He needs it for the pro- 
curement of his supplies. He needs a 
standard—a _ consistent, uniform 
standard—on which to base his ad- 
vertising and merchandising. The 
retailer without a meat program will 
have no meat reputation, and no 
retailer can have a program without 
some well-defined quality standard. 

“The great need today is for a 
general awakening to the differ- 
ences that exist in the value of car- 
casses based on their yields of the 
various retail cuts. Our grading sys- 
tem is somewhat responsible for 
clouding this issue; we have been 
willing to think only of eating qual- 
ity, and have assumed that all cat- 
tle fed to the same finish would have 
about the same value. Should the 
grading system reflect this differ- 
ence in cutout? Government has a 
legitimate interest in improving ef- 
ficiency of our marketing system, 
but I believe the livestock industry 
clings to the view that government 
should do only what the industry 
cannot accomplish without help. 

“A committee from the National 
Association of Food Chains has met 
three times with the merchandising 
committee of the American Meat 
Institute. The purpose was to look 
for those ways in which marketing 








[Continued on page 42] 


















(Or do people just 
follow their noses?) 


If they can find their way blindfolded— 
you need an Airkem field engineer. He 
knows how to get rid of odors . . . odors 
from processes, from raw materials, 
from by-products, from stack gases, 
cooker operation, pressers and dryers... 
whatever odors your plant gives forth. 


He knows odors—but does he also know 
your cost and profit picture today? He 
does! He can tell you how to lick your 
problem. He can show you, for in- 
stance, how only 5 gallons of Airkem’s 
Spec. #103 can treat 500 tons of cooker 
material. For less than a dime a ton — 
the job is done. 


So stop playing blind man’s buff—open 
your eyes to your real odor problem. 
Let’s face it — public opinion is much 
harsher with the average-size rendering 
plant than with a huge odorous manu- 
facturing plant that gives employment 
to thousands of local workers. Maybe 
it’s not fair, but it’s true. Call in an 
Airkem field engineer and do some- 
thing about it! He can help you get 
your neighbors off your neck! 


241 East 44th St., New York 17, N. Y. 


Send field engineer to make free plant 
survey and demonstration. 


Nick Post, Airkem, Inc. Dept NP-7 
bichem 
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ALL MEAT... output, exports, imports, stocks 








Post-Holiday Week Meat Output Up Sharply 


Meat production under federal inspection for the week ended July 15 
totaled 434,000,000 lbs. for a 21 per cent increase over the previous 
short holiday week’s output of 358,000,000 Ibs., and it also held a small 
edge over last year’s volume of 424,000,000 lbs. for the same post-holi- 
day week. Slaughter of all livestock rose sharply due to the influx of 
extra animals which would have been slaughtered the previous week 
had it not been for the holiday. Only cattle kill numbered larger than 
last year, although hog slaughter appears to be drawing abreast of last 
year’s kill. Estimated slaughter and meat production by classes appear 
below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil Ibs. Number Production 
M‘s Mil. Ibs. 
ey es) eae Suiere Sana 64s 420 249.9 1,105 158.7 
July ay  Betaseweseanbs 340 204.3 935 134.3 
Pe SEs MONO Kc atowexsenaces 409 238.5 1,114 158.0 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
2 > ee 90 11.9 300 13.5 434 
July ee eek pao cawenes 65 8.6 235 10.8 358 
Oo ee Re” Ee ie ae oe 101 13.5 300 13.5 424 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 


1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs; 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE 

Live Dressed Live Dressed 
ee ey 1,035 565 255 144 
July Ry : Wewuoningsl bie e 1,045 601 235 132 
ey rae 1,015 583 246 142 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
ee ae rr ee 5 132 95 45 a 36.0 
July ye ARS Pe ere 252 144 95 46 a 30.8 
Nn Soca den sou vies 233 134 96 45 14.0 38.4 












EATS moved into cold stor- 
age in reduced volume during 
June. Total meat inventories at the 
close of the month at 499,171,000 lbs. 
was down by about 24,000,000 Ibs. 
from a month earlier and about 92,- 


Pork Leads Meat Out of Cold Storage in June; 
Beef Holdings Gain; Lamb, Mutton At New Peak 


000,000 lbs. smaller than a year ago. 
Decreases in pork and veal holdings 
offset gains in stocks of other meats. 


Beef stocks rose to 154,822,000 lbs. 


from 153,471,000 lbs. at the close of 
May and were over 9,000,000 lbs. 















June 30 
Beef: 1961 
1,000 Ibs. 
sR Oe OPE LEE CEE PEELE EEE 143,956 
Sen a WN UO ob oie gicee a xvies bseee 10,866 
NE II nds siaiind wikip.orub<o Wie aint ere oe 154,822 
Pork in freezer: 
RET BEES ps co ae 4,444 
ND ith a rtiia Ries Cra laldia bs Wine wiela’wil a sie bh 31,804 
Newest dass doe des nee ts oon poled 65,947 
I cud cps AeA asd ebeb senwisenias 11,515 
Le A Ras cls ta kicle Ka-GAd se bbe ean 58'S 2 8,039 
ES abhiaed a4 swd on eibap awn bleciecies 6,551 
IIE? they bin 0.04 4108 6.0.5 w see SS 569-8 7s 6,564 
DD dae eat Ravn e© sav cies ts <> sa's 16,702 
EEE TD ER 54,563 
Total pork in freezer .............. 206,129 
Pork, in cure and cured: 
Se IT, ERS. 0:8 Ci cwSb btn chick cob eye 7,674 
Fe I can civcsccccwtsiccees 6,448 
Yo gS ee err 24,173 
NE ETNIES, 6 Site's ois Cob cetiawos 38,295 
Co ee 244,424 
-e  hvetingrtccawccdsuvcevss 10,383 
Lamb and mutton in freezer .......... 26,262 
Canned meats in cooler: 
RET = PNidn oe bbls banca swe ns onsoo sae sion 43,026 
IED ciiads benic bin bine ed cess on coos ote aan 20,254 
es, ONE as 0 wcnethdecann 171 
separately prior to December, 1960. 





U.S. COLD STORAGE MEAT STOCKS, JUNE 30, 1961 


99. 
On June 30, 1961, the government held in cold storage out of processors’ hands 2,000,000 
Ibs. of beef and 1,635,000 Ibs. of pork. *Not reprted separately prior to 1957. {Not reported 


May 31 June 30 June av. 
1961 1960 1956-60 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
142,581 135,599 122,375 
10,381 9,746 11,676 
153,471 145,345 134.051 
3,686 Wee Oe Ae 
40,528 eee 
79,984 ci (Rca alaatas Aa 2 
Ree 3 L- pac ues eS sae 
tS) ee anes Urls an ae 
, eT RS Sete DSi aiys o. ye 
SRR rr tig tae en, ee 
Meee | separa ells, «eaters 
48,713 ORI eo ees 
229,402 306,551 249,566 
7,041 UE. Tepe peer cone re 
6,253 Me ks ow Lines 
25,856 Se 
39,150 44,137 59,362 
268,552 350,688 5 
10,897 7,733 9,782 
24,312 11,654 11,151 
a 


19,568 


523,066 590,859 535,307 
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larger than a year earlier and aboy 
20,000,000 Ibs. above the five-yey 
1956-60 average of 134,051,000 Ibs 

Pork inventories, down by mor 
than 20,000,000 Ibs. since the clog 
of May, totaled 244,424,000 lbs. 
June 30. This volume was also aboy 
116,000,000 Ibs. smaller than a yey 
earlier and about 65,000,000 Ibs. be. 
low average. Of total June 30 pork 
stocks, 206,129,000 lbs. were fresh 
accumulation. 

Changes in stocks of other meats 
varied, with veal inventories down 
a trifle since the close of May, but 
somewhat larger than a year ago, 
Stocks of lamb and mutton were 
the largest on record and more than 
double a year ago. Hams followed 
the general pork trend and decreased 
by about 3,000,000 lbs. 


Soviet Union Now World’s 
Largest Horsemeat Producer 


Soviet Russia has become the 
largest producer of horsemeat in 
the world, the Foreign Agricultural 
Service has revealed. This position 
has come about because of the rapid 
liquidation of horses in the wake of 
mechanization of farms. 

Production of the meat has risen 
from about 26,000,000 Ibs. in 1950 to 
463,000,000 Ibs. in 1956. However, 
production declined again to about 
430,000,000 Ibs. in 1959. 

Communist leaders have urged 
the people to use horsemeat as a 
means of augmenting the current 
meat supply, thereby providing a 
market for excess horsemeat and 
hastening mechanization. 

It was figured that if each person 
in the USSR ate his per capita share 
of the meat, he would receive only 
2.1 lbs. per year. France is the sec- 
ond largest producer of horsemeat 
with a recorded output of 229,000,- 
000 Ibs., which is equal to 5.1 lbs 
per capita. U.S. production of horse- 
meat amounts to less than 50,000- 
000 Ibs. a year and is used mostly 
as food for dogs, cats, ete. 


EDIBLE OIL SHIPMENTS 
Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils, t- 
taled 406,824,000 Ibs. in May. Of this 
volume, 184,129,000 Ibs., or 45.8 per 
cent, were shortening and 129,310, 
000 Ibs., or 31.8 per cent, were 
or cooking oils. Shipments of ole0- 
margarine oils and/or fats to 
93,385,000 Ibs., or 22.9 per cent of the 
total. Shipments in May, 
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amounted to 417,605,000 Ibs. 
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A U.K. 4-Month Lard Imports 
‘tts ]|_ U.S. Meat Imports Down In May, Below Last Year Down 25% From Last Year 
Close Foreign meat entered the United States in reduced volume during The United Kingdom imported 
Ibs. on §| May. Total U. S. meat imports for the month at 50,128,330 lbs. was 117,791,000 lbs. of lard in the first 
0 about | down by about 15,000,000 Ibs. from April volume and about 6,000,000 four months of this year, according 
a year#| Ibs. smaller than in May, 1960. Australia, normally a larger shipper, to the Foreign Agricultural Serv- 
lbs. be- #| contributed only 4,902,397 lbs. This compared with 20,582,377 lbs. in ice. This volume represented a 25 
30 pork #| April and 11,514,064 lbs. in May, last year. New Zealand, with 10,807,- per cent decline from 158,438,000 Ibs. 
e fresh #| 836 lbs., was our largest foreign meat supplier in May. This volume was of lard imported by the U.K. in the 
about the same as last year, but nearly double the April volume. U. S. same periéd of last year. 
r meats{#| canned pork imports, mostly from Denmark, Poland and Holland, The United States, traditionally 
s down#| totaled 8,702,412 lbs. as against 10,840,507 Ibs. last year. U. S. meat im- Britain’s largest supplier, contrib- 
lay, but {| ports are listed as follows: uted 80,127,000 lbs. of total U.K. lard 
ar ago, Country of origin —Fresh meats and edible offal— —Cured meats— imports. This volume, 68 per cent of 
Beef, Veal L&M Pork Beef Pork : 
n were ‘ Pounds Pounds Pounds Pounds Pounds total U.K. lard imports for the four 
REE, tack icehenisensrivery |, edeee 7 | cememea Rawk. gar. ea . * 
elon, 4.130830 ae ee ee months, showed a decline from 129, 
ollowed Brel Dai cnessedrccant » 18s ba? ise gciataie ree 372,000 lbs. or nearly 82 per cent of 
Nada... sees ee eee eee 155, : 520, 720 551, 
ee. cc Be a ae am 09 | the U.K. lard market last year. 
ama par ee ee Ser tte.” % eas oe) « saees Tobe Rige | | saan wae U.K. lard imports by country of 
I aS eee 3,300,753 ieee tae eho REG origin and percentage of total for 
’s ERs a tie RI th i tae fh adaeya oo! age FR eto, F F 
Mervediand ............... 9,409,475 1,398,361 peta: eas Rar January-April, are listed below as 
AC inves ckvseten do manne Beene —) Ve ae eae ree : 
cer Memiets ................. 2,001,085 eae 31,850 si peat follows: 
Totals—May 1961 ........... 25,020,591 1,994,230 3,520,259 156,312 592,260 
me the May 1960 .......... 29,419,962 4,652,036 5,341,647 203,628 671,986 Jan.-Apr., 1960 Jan.-Apr., 1961 
‘e Canned meats——————_. Cooked Sausage General Quantity Pct. Quantity Pet. 
neat in Beef Pork Miscel. beef (treated) miscel. Totals 1,000 of 1,000 of 
cultural Pounds Pounds Pounds Pounds Pounds Pounds Pounds pounds total pounds total 
wis Argentina 5,857,116 84,253 603,600 ...... 7,685 6,593,565 Un. States ... 129,372 81.7 80,127 68.0 
position Australia SS? Sai caer, Sete ute Mibate Meet tates 1,120 4,902,397 Wranee......... 15,943 10.1 19.812 16.8 
ne rapid f | Braz 270,000 wwe 3 5 ewes wee eae ane 2,240 335,071 Belgium ..... 1,604 10 389 3.3 
Canada 1 HONG 6 55552 6,244 255,526 6,728,683 Denmark .. 4643 29 5,175 44 
wake of # | Denmark ...... 89,614 SAGE! = we: tt ee 3,138,354 Holland ..... 3,541 22 3,875 33 
SRE eee Ce a eee NOWER 52550: 330,053 Canada ...... 1,502 0.9 307 0.3 
a eM had dee 3.437,907 23,923 8... 19. 3,680,513 Sweden ...... 1514 1.0 726 0.6 
BN OO \e0s—ll i ee 3,300,753 Other 6.0. .s, 319 (0.2 3,873 3.3 
SCs Lehre cece. Myra ahs weg eae. 1. cee teak kes 4,013,791 Totals ..... 158,438 100.0 117,791 100.0 
1950 to Sts “oe ee SO sc aeene 0 teehee beeress hi tutseecen 2 = Datos 10.807.836 
lowever, | Pound... ae aie abeeke et a eee 
ME ek | Ants “age Mba oe SLICED BACON 
All others ..... 20,160 149,246 ee 26,747 311 ; j : ! 
Totals—May 1961 7,467,182 8,702,412 1,549,182 603,600 247.664 274/638 Peeve _ Sliced bacon production fo: the 
May 1960 3,710,903 10,840,507 800,787 60,300 386,135 319,356 56,407, = 
4 urged Note: In addition to the above, imports of horse meat (in pounds) for May, 1961 gore ge week ended July q amounted to 23, 
at as af.| [llows: Argentina, 213,514; Canada, 9,267. May, 1960—Mexico, 80,000. ; 663,629 lbs., according to the U.S. De- 
current 4] partment of Agriculture. 
riding a re 
eat and DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS — — 
Pork, sausage, bulk (f.0.b. Chgo.) SMOKED MEATS 24/26 mm. ............5.35@5.50 
Sib. roll ........ 36 @39 (el prices quoted to manu- py ea ae aeeiet ae 4.25@4.35 
1 person saus. sheep cas., eee: sae: 1) Tee facturers of sausage) 20/22 mm. |........... 3.65@3.75 
. mune. package ....534@61 Hams, to-be-cooked, fav.) — oe @er set) = 18/20 mm. ............ 2.70@ 2.80 
ita share | Franks, sheep casing, 14/16, wrapped ...... 48 5 @ 
Clear, 29/35 mm. ....1.25@1.50 LAjSG ties oss ca caaas es 1.55@1.65 
ive only , "tb. package ....64 @70 Hams, fully cooked, Clear, 35/38 mm. ....1.30@1.50 
skinless, 1-Ib. ..491%4 @52%4 14/16, wrapped ...... 49 Clear, 35/40 mm. ... 1.10@1.40 
the sec- § Bologna ring, walk +++ 501A @56¥4 ame, webeauited. a Clear, 38/40 mm. ....1.35@1.60 CURING MATERIALS 
» ac., DU eves i» Wrapped ...... 
orsemeat § Smoked liver, n.c., bulk 55 @59 Hams, fully cooked, Nee eee eG 3g Nitrite of soda, in 400-1b. (Cwt.) 
999,000,- § Smoked liver, a.c., bulk 40 @45 16/18, wrapped ...... 48 cP than . bbls., del. or f.0.b. Chgo. $12.38 
en sausage, self- Bacon, fancy, de-rind, _— ae yy (Each) Pure refined gran. nitrate 
5.1 Ibs. service pack. ....... 66 @73 8/10 lbs., wrapped .... 47 ner /up .... 15@ 18 of soda, f.o.b. N.Y. ..... ‘ 
New Eng., lunch spec. 6414@70% ‘Bacon, fancy, sq. cut. seed- No. 1, 22 in./up ....... 183@ 18 pure refined powdered nitrate 
of horse-§ Olive loaf, bulk ...... 4714 @53 less, 10/12 lbs. wrapped 45 Beef middles: (er set) of soda, f.o.b. N.Y. ..... 10.95 
50,000,- Blood, tongue, n.c. ... 5314 @66 Bacon, No. 1 sliced, 1-Ib. Ex. wide, 2% in./up ..3.75@3.85 Salt, paper-sacked, f.o.b. 
we) & Blood, tongue, a.c. ....4714 @64 heat seal, self-service; pk. 54 Spec. wide, 24%-2%% in. 2.75@3.00 Chgo. gran., carlots, ton .. 31.00 
] mostly § Pepper loaf, bulk .....- 5114 @67 Spec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-Ib. 
& pimento loaf .4114@54 Narrow, 1%-in./dn. ...1.10@1.15 . bags, f.o.b. whse., Chgo. . 29.00 
a, a.c., sliced , ugar: 
7-02. pack. rey ane SPICES Beef bung caps: a pS CP e re 6.50 
S$ Eng. lunch spec., @asis Chicago, original Clear, 5 in./up Refined standard cane 
T Sliced, 6, 7-02. doz. ....4.17@4.92 barrels, bags, bales) Clear, 44-5 inch gran., delv’d. Chgo. ...... 9.417 
d edi- Olive loaf, Whole Ground Clear, 4-4% inch Packers curing sugar, 100- 
an : pated. 6 7-0z. doz. ....3.02@3.84 Allspice, prime .. 86 Clear, 314-4 inch lb. bags, f.o.b. Reserve, 
Institute Papiliced, 6-0z., doz. ..2.87@4.80 resifted ......... 1.01 Beef bladders, salted: (Each) La., less 2% ...ccccsseces 8.60 
i : loaf, sliced, Chili pepper ....... e 58 7% inch./up, inflated 92 +~+Dextrose, regular: 
Oils, to-§ 6 702., dozen ..2.87@3.60 Chili powder ...... ¥ 58 61%4-7%4 inch, inflated 14 Cerelose, (carlots, cwt.) .. 6.65 
of this Cloves, Zanzibar ... 59 64 5%4-6% inch ” infl ted 14 Ex-warehouse, Chicago 7.12 
y. Ginger, Jamaica .. 45 50 va "9 7 2. hank 
45.8 pet DRY SAUSAGE So een ke yg oN 75@6.10 SEEDS AND HERBS 
129,310,- eis {el., Ib.) Mustard flour, fancy .. 43 29/32 mm. ............ 5.75@6.10 (Lel., Ib.) Whole Ground 
salad lat, hog bungs ....1.11@1.13 a ee 38 32/35 mm. ........-. 5.20@3.30 Caraway seed ...... 31 
ere remineer Rees ccs a 66@ 68 West Indies nutmeg 1.55 35/38 mm. .......... 4.10@4.50 Cominos seed ..... 235 40 
of oleo- D Paprika, American, 38/42 mm. ............ 3.50@3.75 
taled — Et: No. 1 ......- coos 38 Hog bungs: (Each) fancy ............ 20 
s to Salami, Paprika, Spanish, Sow, 34 inch cut .......66@68 yellow Amer. .... 20 
nt of the Salami, ee eee 80 Export, 34 inch cut ..... 60 @62 Oregano ......... 37 46 
, Nee Cayenne pepper : 63 Large prime, 34-in 46@48 Coriander, 
y, 19608 aan Pepper: Med. prime, 34-in @ Morocco, No. 1 .. 32 37 
Coteborg Red, No. 1 ..... es es 59 Small prime, 34-in. ...... 17@19 Marjoram, French . 54 63 
be Mortadelia 7 SR ee 61 66 Middles, cap off ........ 72@74 Sage, Dalmatian, 
me eee ere 70 76 Sie? LONER > sia so sc05e: 11@12 oS eee 59 66 


Y¥ 24 
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FRESH MEATS... Chicago and outside 








CHICAGO 
July 18, 1961 
CARCASS BEEF BEEF PRODUCTS 
db.) 
Steers, gen. range: (carlots, Ib.) T No. 1, 100’s .. 29 n 
Choice, 500/600 ..... 36 @36%  tonsues, No. 2, 100’s .. 6 
Choice, 600/700 ..... 3542 @35% Hearts, regular, 100’s 2316n 
Choice. 700/800 ..... 344% @34% Livers, regular, 100’s 1934n 
Good, 500/600 ....... 3444 Livers, selected, 35/50’s 2414%4n 
Good, 600/700 ...... 3334 Tripe, scalded, 100’s 6%4 
DE. ccunuschanacn Gate 344 @UY Tripe, cooked, 100’s .. 834 
Commercial cow .... 29 Lips, unscalded, 100’s 11%n 
Canner-cutter cow ..2912@30 Lips, scalded, 100’s . 12 n 
GRRE sie Se ena aan 54%4n 
= Peg eee eee 6% 
Udders, 100’s ......... 5 on 
PRIMAL BEEF CUTS 
Prime: db 
Tr. loins, 20/70 el) 75 @90 FANCY MEATS 
q. chux, EE Beef tongues, 
Armchux, 80/110 .. “corned, No. ee ee 33 
Ribs, 25/35 (dicl) ...... corned, No. 2 ...... 31 
Briskets, (cl) Veal breads, 6/12 oz. 94 
Navels, no. 1 ...... URGE UD 5. cases 128 
Flanks, rough no. 1 Calf tongues, 1-lb./dn. 25 


Choice: 








Hindatrs., 5/700 .... 47n 
Foreqtrs., 5/800 - -254%4 @26% 
austen, 20/90 ths. 46 waaie BEEF SAUS. MATERIALS 
Tr. loins, 50/70 (cl) 66 @69 FRESH 
Sq. chux, 70/90 ....281%@29% Canner-cutter cow meat, db. 
Armchux, 80/110 ...2744@28% se. Eee on 
Ribs, 25/30 (cl) ...... 45 @46 Bull meat, boneless 
Ribs, 30/35 (cl) ..... 42 @44 ee a ae 46 @461%4 
Briskets, (icl) ...... 24 Beef trimmings, 
Mavelg, mo. 1 ...... 12% @13 75/85%, barrels .... 32 
Flanks, rough no. 1 85/90%, barrels ....37 @38 
Good (all wts.): Boneless chucks, 
ee 43 @44 MRM Ons edcgiciea's ete cs 42 
SE cninkh = 5p amu 23 @24 Beef cheek meat, 
A ae are 28 @29 trimmed, barrels .... 314%4n 
 Wiwtsetisancsend 41 @43 Beef head meat, bbls. 2934n 
Leins, trm’d ....... 58 @60 Veal trimmings, 
boneless, barrels ....4312@44 
COW, BULL TENDERLOINS 
VEAL SKIN-OFF 
C&C grade, fresh we lots, Ib.) 
Cow, 3 Ib./down ...... @66 Pee, TOLIE 06s Cis ews aed 53 @54 
Dow; OO fhe. . 225. 6kc5 v4 @74 Prime, | sere oye 52@54 
Cow, 4/5 Ibs. ......... 85 @90 Cinaghon, GO/TRG. .. wesc vecccccs 48@50 
Cow, 5 Ibs./up ........ 98 @102 Choice, 120/150 ..........-- 47@50 
Bull, 5 Ibs./up ....... e e1n «= Gand, HO... .---- +00 pro: nf 
Commercial, 90/190 ........ 40@42 
Ts WM ah vine see eeven 36@ 38 
. CS PAOD inc coc hhaeiercas 31@33 
CARCASS LAMB 
Acl., Ib.) 
Prime, 35/45 Ibs. ...... 40 @42 BEEF HAM SETS 
Prime, 45/55 Ibs. ...... 40 @42 Insides, 12/up, Ib. ..... 54 
Prime, 55/65 Ibs. ...... 39 @41 a a 53 
Choice, 45/55 Ibs. ..... 40 @42 Knuckles, 714/up, Ib. . 53 
Choice, 35/45 lbs. ..... 40 @42 " 
Choice, 55/65 Ibs. ..... 39 @41 wae 
Good, alk wis. ......<. 36 @40 n-nominal, b-bid, a-asked 
PACIFIC COAST WHOLESALE MEAT PRICES 
FRESH BEEF (Carcass) Los Angeles San Francisco No. Portland 
July 18 July 18 July 18 
Choice, 5-600 Ibs. ....... $40.00 @ 40.59 $ 40.00 $39.00 @ 41.00 
Choice, 6-700 Ibs. ....... 39.00 @ 40.00 39.00 @ 40.00 38.50@ 40.00 
Good, 5-600 Ibs. ......... 39.00 @ 39.50 38.00 @ 39.00 38.50 @ 40.00 
Good, 6-700 Ibs. ...... . 37.50@38.00 38.00 @ 39.00 38.00 @ 40.00 
Stand., 3-600 Ibs. ........ 37.50 @ 38.00 37.50 @ 39.00 36.00 @ 38.00 
cow: 
Commercial, all wts. . 30.00@32.00 31.00 @ 32.00 30.00 @ 33.00 
Utility, all wts. ........0% 30.00 @ 31.50 29.00 @ 39.00 29.00 @ 32.00 
Canner-cutter .......... 29.00 @ 30.00 29.00 @ 30.00 28.00 @ 30.00 
Bull, util. & com’l. ...... 37.00 @39.00 35.00 @ 37.00 37.00 @ 40.00 
FRESH CALF: (Veal) 
Choice, 200 lbs./dn ..... 43.00 @ 49.00 None quoted 45.00 @ 49.00 
Good 200 Ibs./dn ....... 43.00 @ 46.00 43.00 @ 45.00 44.00 @ 47.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 38.00 @ 41.00 37.00 @ 40.00 33.00 @ 36.00 
Prime, 55-65 Ibs. ........ 37.00 @ 39.00 35.00 @ 37.00 None quoted 
Choice, 45-55 Ibs. ....... 38.00 @ 41.00 37.00 @ 40.00 33.00 @ 36.00 
Choice, 55-65 Ibs. ........ 37.00 @ 39.00 35.00 @ 37.00 None quoted 
Good, all wts. ......... 36.00 @ 38.00 35.00 @ 37.00 32.00 @ 34.00 
FRESH PORK: (Carcass) (Packer style) (Packer style) (Packer style) 
135-175 lbs. U.S. No. 1-3 None quoted None quoted 30.00 @ 32.00 
LOINS: 
RS: nik 0,65 Srunbraio Rel 49.00 @ 53.00 55.00 @61.00 52.00 @ 56.00 
SEs 0 6060 can ddecn 47.00 @ 50.00 49.00 @56.00 52.00 @ 56.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
MO oe bee SS edawnd 32.00 @ 35.00 34.00 @ 36.00 31.00 @ 35.00 
HAMS: 
ee Gs . rcs vevsunicen 42.00 @ 45.00 46.00 @ 50.00 43.00 @ 48.00 
ee ee cxsbeanineiees 40.00 @ 44.00 42.00 @ 46.00 42.00 @ 47.00 
38 





a, 
NEW YORK 
July 19, 1961 
CARCASS BEEF AND CuTSs FANCY MEATS 
cl., Ib.) 
Prime steer: Qcl., Ib.) bi breads, 6/12-0z. ..... 
F pO A Aree 
A eee 49 @57 
Beef livers, selected 
SeEs., T/OO8 ois. k es 47 @55 Beef kidneys ............. 


Rounds, cut across 





SE GEE sedcess cen 45 @50 
Rds., dia bone, f.o. ..46 @51 
Short loins, untrim. ..76 @87 
Short loins, trim ... “1.03 @1.34 
SSS seer 45 @52 
BPM CMNGEE Fos ckwok 30 @35 
PRE 45 5's eo cccitered 24 @33 
Pb ewdsens seaeunecs 15 @19 

Choice steer: 
Carcass, 6/700 . 2.2... 38 @40 
Carcass, 7/800 ........ 37 @39 
Carcass, 8/900 ........ 36 @38 
Hinds., 6/700 ......... 48 @53 
Hinds., 7/800 ......... 47 @52 
Rounds, cut across, 

a. a ere 45 @49 
Rds., dia. bone, f.o. ..46 @50 
Short loins, untrim. ..47 @66 
Short loins, trim. ....78 @98 
(RARE AS eee 15 @19 
_ _ SERRE ere 40 @48 
APM GOUCEB. 2.66 nk cs 28 @4u 
og Oe eee 23 +@32 
So eS eee 14 @19 

Good steer: 
Carcass, 5/600 ....... 3614 @38 
Carcass, 6/700 ....... 36 @37% 
Hinds., 6/700 ........ 45 @50 
Rounds, cut across, 
Hinds., 7/800 ........ 43 @48 

flank off ..... ..44 @48 
Rds., dia. bone, f.o. ..45 @49 
Short loins, untrim. ..53 @57 
Short loins, trim. ....62 @69.. 
ME: YN ceticaceclumueg 15 @19 
TD ass agexckseuavae 40 @46 
Ree CRIED 06 5.65c 27 @33 


Oxtails, %4-lb., frozen ......._ 


VEAL SKIN-OFF 


(Careass prices, Icl., lb.) 


Prime, 90/120 .......:3 56 @60 
Prime, 120/150 ......... 55 @59 
Choice, 90/120 ......... 48 @51 


Choice, 120/150 ......... 47 @ 
Choice calf, all wts. ...41 @ 


Good, 120/150 
Good calf, all wts. 


CARCASS LAMB 


Prime, 


(Carlots, Ib.) 
Choice, 35/45 
Choice, 45/55 
Choice, 55/65 


CARCASS BEEF 
(Carlots, Ib.) 
Steer, choice, 6/700 ..... 36% @ 


Steer, choice, 7/800 ....36 @37 
Steer, choice 8/900 ..... 4 @% 
Steer, good, 6/700 ...... 35 @3% 
Steer, good, 7/800 ...... 34 @35 
Steer, good, 8/900 ...... 32 @33 














PHILA. FRESH MEATS 


July 18, 1961 


PRIME STEER: dcl., Ib.) 
Carcass, 5/700 ....... 391% @411%4 
Carcass, 7/900 ...... 9 @41 
Rounds, flank off ....46 @51 
Loins, full, untr. -.52 @57 
Ribs, 7-bone ........ 52 @56 
Armchux, 5-bone ....29 @32 
Briskets, 5-bone -.21 @24 

CHOICE STEER: 

Careass, 5/700 ...... 3814 @40 
Carcass, 7/900 ...... 37 @39% 
Rounds, flank off ....45 @50 
Loins, full, untr. ....50 @53 
Loins, full, trim ..65 @70 
Ribs, 7-bone ........ 4 @48 
Armchux, 5-bone -.29 @32 
Briskets, 5-bone ...... 21 @24 
GOOD STEER: 
Carcass, 5/700 ...... 37 @38% 
Careass, 7/900 ...... 36 @38 
Rounds, flank off ..45 @48 
Loins, full, untr 47 @50 
Loins, full, trim. .62 @65 
Ribs, 7-bone ........ 42 @45 
Armchux, 5-bone 29 @32 
Briskets, 5-bone ...... 1 @24 


COW CARCASS: 


Comm’l. 350/700 31 @33 
Utility 350/700 ...... 31 @33 
Can-cut 350/700 ...... 31 @33 
VEAL CARC.: Choice Good 
ik ae EEE n.q. 39@41 
ok ae 43@45 41@43 
120/150 Ibs. ..43@45 30@42 
LAMB CARC.: Pr.&Ch. 
35/45 lbs. ........ 42@44 38@41 
GB/GB The. ....c.cs 40@42 37@40 
55/65 Ibs. ........ 39@41 36@38 


CHGO. PORK SAUSAGE 
MATERIALS——FRESH 


Pork trimmings: 
40% lean, barrels ... 


50% lean, barrels .... 
80% lean, barrels .... 


95% lean, barrels .... 
Pork head meat 
Pork cheek meat 

trimmed, barrels .... 
Pork cheek meat, 

untrimmed 


(Job lots) 


-19 @19% 


21% 
34 
47 
30 
35 


33 
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Phila., N. Y. Fresh Pork 


PHILADELPHIA: (cl., Ib.) 
Loins, reg. 8/12 ..... 47 @h0 
Loins, reg. 12/16 ....45 @4# 
Boston Butts 4/8 ....33 @% 
Spareribs, 3-Ib./dn. ..49 @32 
Hams, sknd. 10/12 ...38%@41 
Picnics, S. S. 4/6 ....29 @31 
Hams, sknd. 12/ 14 ..39 @4l 
Picnics, S. S. 6/8 ....2% @H 
Bellies, 10/14 ........ 31 @3 

NEW YORK (el., Ib.) 
Loins, reg., 8/12 ...... 45 @52 
Loins, reg., 12/16 ....44 @47 
Boston butts, 4/8 ....33 @4 
Hams, sknd., 12/16 ...40 @4 
Spareribs, 3-lb./dn. ..47 @H 


CHGO. FRESH PORK AND 


PORK PRODUCTS 

July 18, 1961 

(Job lots, Ib.) 

Hams, skinned, 10/12 .. 

Hams, skinned, 12/14 .. 

Hams, skinned, 14/16 .. 
Picnics, 4/6 Ibs. 
Picnics, 6/8 Ibs. 
Pork loins, boneless ..- 
Shoulders, 16/dn 
Pork livers 
Tenderloins, fresh, 10’s 
Neck bones, bbls. 
Feet, s-c., bbls. 


OMAHA, DENVER MEATS 


July 19, 1961 

Omaha, July 19, 1961 
Choice steer, 6/700 ..$34- 50e 36. 
Choice steer, 7/800 .. 33.50@3 
Choice steer, 8/900 .. none . 
Good steer, 6/700 33.06% 
Good steer, 7/800 .. 32.0633 
Choice heifer, 5/700 . uness 
Good heifer, 5/700 .. - 32.50680 
Cow. c-c & util. ...- + 28.0063 
Pork loins, 8/12 ....-+ 42.50@ 
Pork loins, 12/16 ...-- none #8, 
Hams, sknd., 12/16 .. 31.00 e 
Bost. butts, 4/8 ....--. 

Denver, July 18, 1961 3815 
Choice steer, 6/7 e us) 
Choice steer, 7/800 .. 2% 
Choice steer, 8/900 .. uN 
Choice heifer, 6/700 . m0 


Cow, utility 





oSoueusges 
- 
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PORK AND LARD... Chicago and outside 








CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


rs (Carlot basis, Chicago price zone, July 19, 1961) 


SKINNED HAMS 





or ae 
- o> Ser 
ease lS) RRA 
* Te i eae 
ee MERE co 3 4 0eewa'e 
/ 
ee Speen 
y | Serene 
eee  inpiseatene 
a fe 2914 
Dro 25 eo 2712 
PICNICS 
FF.A. or fresh Frozen 
Etiwases 4/6 ........26% 
rie bernie 24 
Wei. .....- | ee 231% 
Se i) ean 2314 
1% ..F.F.A. 8/ og ap yl .21% 
11% ..fresh 8/up 2s in... .n.q. 


FRESH PORK CUTS 
Car sas 





awed. 


Ribs 3/5 
TE OTE cccccscces 23 


oie b-bid, n-nominal 


BELLIES 

F.F.A. or fresh Frozen 
SP exranvacess Me sesncdecs 32a 
| Serer ee SMES ase teade 32 
SE. 2s cnt ie es xe |: See 31% 
Me cx tasesgnt i. Sea 311% 
SR Serene Cl ree 30 
: ere J. eae 29 
a th cn one’ Lt Ire 28 
D.S. BRANDED BELLIES (CURED) 
m4 ree ice 20/25 wank oat 

Teer eer ee 221% 
G. Ms frozen, fresh D.S. Clear 
Oe veactdeseeke Pe sceetda va 21%b 
Me tas ererees | ase 2012b 
BU Adi stececss « |, eee 19n 
M. Spawnnoans 1) eee 18l4n 
SON. screenees ree 154%n 

FAT BACKS 


Frozen or fresh 





Frozen or fresh Cured 
Wacescave Sq. Jowls, boxed ...n.q. 
PR Venvece Jowl Butts, loose See 


1494 .ccc0e Jowl Butts, boxed . 





DRUM LARD FUTURES 


FRIDAY, JULY 14, 1961 


Open Low Close 
July 9.15 9.22 9.12 9.12 
Sept. 9.45 9.47 9.37 9.37 





h Pork § Oct. 9.57 9.57 9.50 9.50a 
(cl., Ib.) Nov. 9.47 9.47 9.42 9.42a 
47 @50 § De. 1045 10.25 10.25 10.25 
45 @48 Sales: 1,680,000 Ibs. 
33 @36 Open interest at close, Thurs., 
49 @52 § July 13: July, 18; Sept., 400; Oct., 
381 @41 68, Nov., 78, and Dec., 123 lots. 
29 @31 
39 @4l 
“ ° MONDAY, JULY 17, 1961 
(cl. 1b) § July 9.02 9.02 8.65 8.70b 
45 @52 & Sept. 937 9.40 9.00 9.05b 
44 @47 § Oct. 950 9.52 9.15 9.20b 
33 @40 § Nov. 955 9.60 9.30 9.30b 
40 @46 & Dec. 10.25 10.25 10.17 10.17a 
47 @h Sales 3,080,000 Ibs. 
Open interest at close, Fri., July 
RK ANDG 1: duly, 21; Sept., 404: Oct., 67; 
CTS Nov., 76, and Dec., 124 lots. 


384 TUESDAY, JULY 18, 1961 

39 Sept. 9.05 9.17 9.00 9.05 
39% @ Ot. 9.22 9.27 9.15 9.17a 
oy @ Nov. 9.22 9.37 9.22 9.25 
% Dec. 10.17 10.17 10.10 10.10 
52 Sales: 2,480,000 Ibs. 

29 


Open interest at close, Mon., 
44 @15 July 17: July, 14; Sept., 403; Oct., 
° 1; Nov., 80, and Dec., 127 lots. 
6 @7 


WEDNESDAY, JULY 19, 1961 
MEATS § Set. 9.07 9.20 9.07' 9.20 
Ot, 925 9.97 9.95 


| Sh 32 9.27b 
1961 ae o . 9.35 9.37 
44,5096. 8 De: 10.20 10.95 10.20 10.22 
3.50658 Sales: 920,000 Ibs. 

lone qa. Open interest at close, Tues. 
peed Miyit: July. 7; Sept., 399; Oct., 
44,50 35.50 ov., 78, and Dec., 125 lots. 
2.08 

00 @ 30. 

soa — THURSDAY, JULY 20, 1961 
none atd. B “Pt. 927 935 997 g2a7 


37,00@380 8 St. 937 945 937 9.42 
22.00 4 945 950 942 9.42 

pi » 10.30 10.30 10.20 

us na 1,800,000 ibs. 

6 intere: 

92. wri st at close, Wed., 


Sept., 406; Oct., 80; Nov., 
and Dec., 127 lots. 















CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


July 14, July 15, 
961 


1 1960 
7,439,343 6,669,087 


P.S. lard (a) 
P.S. lard (b) 
D.R. lard (a) 
D.R. lard (b) 669 
TOTAL LARD 15.519,579 8,' 376. 789 
(a) Made since Oct. 1, 

(b) Made previous to Oct. 1 1960. 


MONTHLY RATIOS 

Hog and corn prices, ba- 
sis Chicago and hog-corn 
price ratios by months 
as listed by the USDA: 


B.&G. Corn Hog-Corn 


cwt. Bu. Ratios 
June 1961..$16.74 $1.116 15.0 
May 1961.. 16.57 1.131 14.7 
June 1960.. 16.89 1.200 14.1 


Meats Work Higher 

Meat prices continued to 
gain strength in the week 
ended July 11 after scoring 
a sharp advance in the pre- 
vious week. The latest av- 
erage wholesale price in- 
dex on meat at 93.3 was up 
from 93.2. Meanwhile, the 
general level of consumer 
prices edged upward to an 
index of 119.0 from 118.9 
for the previous week. The 
same indexes for the cor- 
responding week last year 
were 98.3 and 119.6 per 
cent, respectively, on the 
basis of the 1947-49 aver- 
age of 100 per cent. 
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CUT-OUT MARGINS CHANGE UNEVENLY THIS WEEK 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Hog cut-out margins changed unevenly this week as 
those on lightweight stock rose mildy from their broad 
minus positions of last week, while the pattern on the 
other two was more or less irregular. Lower live costs 
however, tended to relieve pressure, but this was offset 


by lower returns of pork. 


Value Value Value 
—180-220 lbs. —220-240 lbs. —240-270 lbs.— 
— 
per percwt. per percwt. per percwt. 
ewt. fin. cewt. fin. cwt. fin 
alive yield alive yield alive yield 
ee are $11.32 $16.58 $11.02 $15.67 $10.22 $14.67 
Fat cuts, lard ........ 5.00 7.27 4.94 7.14 4.47 6.33 





Ribs, trims., etc. ..... 215 «3.10148 
Comet of age: ..:...... 17.81 17.96 17.38 
Condemnation loss me 08 08 08 
Handling, overhead .... 2.80 2.55 2.30 

TOTAL COST ..36..... . 20.69 30.22 20.59 29.61 19.76 28.03 

TOTAL VALUE ...... 18.47 26.95 17.84 25.49 16.63 23.45 

Cutting margin ...... —2.22 -—3.27 —2.75 -—4.12 -—3.13 —4.58 

Margin last week ..—2.44 —3.43 —2.80 -—3.77 —3.04 —5.16 

PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
July 18 July 18 July 18 

SB, CUNO  aaisik gs 0 oe dct 15.50 @ 18.50 16.50@ 19.00 14.00@ 21.00 

50-lb. cartons & cans ..... 14.50@ 17.50 16.00 @ 18.00 None quoted 

WEN Gulcce icc eadaewcseawe 14.50 @17.00 1.500 @ 17.00 13.00 @ 15.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, July 19, 1961 

Refined lard, drums, f.o.b. 

CI x ab.owe Wades bo secne $12.00 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 
Kettle rendered, 50-Ib. tins, 

| ee 13.50 
Leaf, kettle rendered, 

drums, f.o.b. Chicago .... 
AR FO ein chads tlecwenes 12.75 
Standard shortening, 

North & South, delivered 2.50 
oh a ag shortening, 


S. drums, del’vd ... 20.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

July 14 .. 9.22n 8.25 10.75n 
July 17 .. 8.80n 8.25a 10.75n 
July 18 .. 8.80n 8.12 10.75n 
July 19 .. 9.00n 8.37 10.87n 
July 20 .. 9.05n 8.37 10.87n 


Note: add %¢ to all lard prices 
ending in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed July 15, 1961, was 15.8, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.7 ratio for the pre- 
ceding week, and 144 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.134, $1.135 and 
$1.211 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, July 19, 1961 
Crude cottonseed oil, f.o.b. 


WON Sancucéaersces 13 @13%n 

Southeast .......... 133%4n 

MES i 6ck Ghicsaceas 12% @12%n 
Corn oil in tanks, 

COR WM cds occ 16 b 
Soybean oil. 

f.o.b. Decatur ...... 10% @10%n 
Coconut oil. f.o.b. 

Pacifie Coast ...... 114b@1l%a 
Peanut oil, 

PG BEE ow 66.0 cosa 15%n 
Cottonseed foots: 

Midwest, West Coast 15% 

) RH ae 15% 
Soybean foots: 

PE Pin dccesabens 1% 

OLEOMARGARINE 


Wednesday, July 19, 1961 
White dom. veg., solids 


30-lb. cartons ....... 25% 
Yellow quarters, 

30-lb. cartons ....... 27% 
Milk churned pastry, 

750-Ib. lots, 30’s ... 2414 
Water churned pastry, 

750-Ib. lots, 30’s .... 2314 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime oleo stearine, 

Wo ie Ciades weeks 11% 
Extra oleo oil (drums) 1614 
Prime oleo oil (drums) 16% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

July 14—July, 15.51-14.75; Sept., 
13.85-95; Oct., 13.60; Dec., 13.53- 
54; Mar., 13.63b-67a; May, 13.65b- 
69a, and July, 13.68. 


July 17—Sept., 13.75-77; Oct., 
13.53b-56a; Dec., 13.44b-48a; Mar., 
13.60-57; May, 13.62 and July, 
13.63b-64a. 

July 18—Sept., 13.87-88; Oct., 
13.63b-66a; Dec., 13.53-52; Mar., 


13.67; May, 13.68b-72a, and July, 
13.70b-74a. 

July 19—Sept., 13.95b-98a; Oct., 
13.72b-77a; Dec., 13.61; Mar., 13.72b- 


76a; May, 13.73b-79a, and July, 
13.75b-78a. 

July 20—Sept., 13.85; Oct., 13.60; 
Dec., 13.51; Mar., 13.62; May, 


13.62b, and July, 13.64b. 
b-bid, a-asked. 
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BY-PRODUCTS...FATS AND OILS 





BY-PRODUCTS MARKET 
(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, July 19, 1961 

BLOOD 


Unground, per unit of 
ammonia, bulk 6.25n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


ee RT ie sary eee 7.25n 
NE Sw clok e352 sh ein Ries BRS OX 6.75n 
yee cee ee 6.50n 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged 97.50@100.00 


50% meat, bone scraps, bulk .. 95.00@ 97.50 
60% digester tankage, bagged .. 95.00@100.00 
60% digester tankage, bulk .... 92.50@ 95.00 
80% blood meal, bagged ...... 130.00 
Steamed bone meal, 50-lb. bags 

(specially prepared) .......... 95.00 
60% steamed bone meal, bagged 85.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


per unit ammonia (85% prot.) *5.75 
Hoof meal, per unit ammonia ... +6.50@ 6.75 
DRY RENDERED TANKAGE 
Low test per unit protein ....... 1.80@ 1.85n 
Medium test, per unit prot. .... 1.75@ 1.80n 
High test, per unit prot. ...... 1.65@ 1.70n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ...... 16.50 
Jaws, feet (non gel) ton ........ 3.50@ 6.00 
po ere es eee 5.50@ 9.50 
Pigskins (gelatin) Ib. (cl) ...... 72 
Pigskins, smoked, edible (cl) ... 174%n 
ANIMAL HAIR 

Winter coil-dried, 
caf. mideast, ton .......... 60.00@ 80.00 


Winter, coil-dried, midwest, ton 65.00@ 70.00 
Cattle switches, pieces ........ 1@ 2% 
Summer processed (Apr.-Oct.) 

Se ee 6@ 7 


*Del. midwest 





Wednesday, July 19, 1961 


| TALLOWS and GREASES | 





The inedible fats market was in- 
clined to easiness late last week, and 
some bleachable fancy tallow traded 
within the range of 5%@6¢, c.a.f. 
Chicago, and the price depended on 
the quality of stock. Special tallow 
traded at 5@5%¢, also delivered 
Chicago, and the outside price was 
for the better grade material. 

A few tanks of edible tallow 
changed hands at 8¢, c.a.f. Chicago; 
edible tallow also traded at 7¢, 
f.o.b. Denver, and at 734¢, f.0.b. River 
points, with more offered. Choice 
white grease, all hog, moved at 634¢, 
caf. Chicago. Yellow grease was 
rather mixed. However, talk around 
trading circles suggested 434¢ as 
the price in Chicago, but some 
producers felt that 4%¢ was still 
obtainable. A couple of tanks of 
prime tallow sold at 5%¢, caf. 
Chicago. 

A continued soft undertone was 
apparent on inedible tallow and 
grease on Monday of the new week. 
Choice white grease, all hog, was 


bid at 7¢¢, c.a.f. New York, but it 
was held fractionally higher. Choice 
white grease, all hog, was bid at 65¢ 
c.a.f. Chicago, with offerings at 6% 
A couple of tanks of bleachable fancy 
tallow sold at 5%¢, c.a.f. Chicago, 
Some inquiry was apparent op 
bleachable fancy tallow at 6¢, caf. 
Avondale, La. B-white grease sold 
at 5¢, c.a.f. Chicago. 

Considerable dickering was evident 
among buyers and sellers on Tues. 
day, with some bleachable fancy tal. 
low seling at 53%4@5%¢ and prime 
tallow at 5444, all c.a.f. Chicago. Spe- 
cial tallow sold at 5¢, and yellow 
grease at 434¢, c.a.f. Chicago. Edible 
talow sold at 734¢, f.o.b. River and 
at 744¢, f.o.b. Denver. Edible tallow 
was sought at 8¢, c.a.f. Chicago, but 
it was held at 8%4¢. 

The inedible tallow and grease 
market slowed down somewhat as 
midweek approached and both buy- 
ers and sellers maintained a “wait 
and see” attitude. Only sparse trading 
was reported, and at steady price 
levels. Bleachable fancy tallow sold 
at 534¢, special tallow at 5¢, and yel- 
low grease at 434¢, all delivered 
Chicago. Choice white grease, all 
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The Herringbone Drive Cooker offers you 
the most mechanically efficient drive available. 
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extra safety built into all Dupps Cookers, 
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hog, Was bid at 74¢, c.a.f. New York 
and at 634¢, c.af. Chicago. Edible 
llow traded at 8¢, Chicago basis, 
and the same material was offered 
at 734¢, f.0.b. River, and at 742¢, f.o.b. 
Denver. Original fancy tallow was 
reported bid at 6¢, Chicago. Bleach- 
ible fancy tallow was sought at 6¢, 
caf. New York, and at 5% @6¢, c.a.f. 
Avondale. 

TALLOWS: Wednesday’s quota- 
ions: edible tallow, 734¢, f.o.b. River, 
and 8¢, Chicago basis; original fancy 
tallow, 6¢; bleachable fancy tallow, 
54¢; prime tallow, 544¢; special tal- 
low, 5¢; No. 1 tallow, 434¢, and No. 2 
tallow, 444¢. 

GREASES: Wednesday’s quota- 
tins: choice white grease, all hog, 
§%4¢; B-white grease, 5¢; yellow 
grease, 434¢, and house grease was 
quoted at 442¢. 

The above Wednesday price quo- 
tations on tallow and grease are not 
final for the day and are subject to 
change during late trading rounds. 


EASTERN BY-PRODUCTS 

New York, July 19, 1961 
Dried blood was quoted today at 
$5.25 per unit of ammonia. Wet ren- 
dered tankage was listed at $5.25@6 
per unit of ammonia and dry ren- 
dered tankage was priced at $1.60 
per protein unit. 





CHICAGO HIDES 


Wednesday, July 19, 1961 











BIG PACKER HIDES: Through 
midweek a week ago, about 60,000 
big packer hides had been sold and 
all at steady prices. Toward the end 
of last week, however, additional 
Northern and River light native cows 
sold, the Northerns moving at 1844¢ 
and the Rivers at 20142¢, with some 
light average at 21¢, for a week’s total 
of about 80,000 hides traded and all 
at steady prices. This included heavy 
native steers, heavy native cows, 
light native cows from River and 
low freight points. Butt-branded 
steers and Colorado steers moved in 
large volume. Some heavy Texas 
steers and branded cows moved, the 
cows from Northern and Southwest- 
ern points. 

On Monday of the new week there 
was no action, but bids were steady 
for all types, the trend continuing 
into Tuesday. Late Tuesday and 
through midweek, trading was brisk, 
raising total sales up to 80,000 pieces. 
Most big packers traded in heavy 
native and butt-branded steers at a 
14¢ advance. Branded cows moved at 
steady to 4¢ higher prices. Colorado 
steers sold steady, with various pro- 
ducers obtaining the %¢ price ad- 


vance. One producer sold Northern 
light cows at 19¢, up %¢. Heavy 
native and branded cows sold steady. 
Further trading was expected later 
in the week. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was limited in 
the midwestern small packer market. 
However, the market responded to 
the advance of the big packer trade, 
and it appeared that 50/52-lb. native 
small packer hides sold at 17@18¢, 
and 60/62-lb. averages at 14@15¢. 
Branded small packer hides carried 
the usual 114¢ differential. Locker- 
butchers, 52/54-lb. allweights, were 
quoted 1444@15¢. Renderers were 
still quoted at 1242@13¢, and No. 3 
hides at 10¢, f.0.b. shipping point. 
Horsehides are slow; however, some 
choice, trimmed Northern stock were 
reported at $7.00@7.50 

CALFSKINS AND KIPSKINS: 
Small packer calfskins, all weights, 
advanced during the past week and 
were last quoted mostly at 42@4712¢. 
Allweight kips were nominal at 
35@37¢, with very little trading re- 
ported. Country allweight calf also 
showed an advance and this week 
were quoted at 28@29¢. Allweight 
kips were pegged at 24@25¢. Regular 
slunks were still nominal at 1.80. 

SHEEPSKINS: On limited offer- 
ings, No. 1 shearlings from River and 
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Customers Love It! 
COMPLIMENTS EVERY TIME 


... WHEN YOU SELL 


HARDINGS 


famous CORNED BEEF 


“‘THE PROFIT BUILDER“ 
The Coast-to-Coast Flavorite! 


FAMOUS FOR OVER 36 YEARS 


SLOW-CURED — THE OLD FASHIONED WAY 
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AREAS ARE NOW AVAILABLE... 


INQUIRE TODAY! 


oases JOhn P. Harding Market Co.  siicaco 


728 W. MADISON ST., CHICAGO 6, ILL., PHONE (312) STate 2-8050 
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Northern points, were offered and 


sold at .75@.80, with No. 2’s still follows: Canned food and canned or fresh 
: 1961 1960 
nominal at .50. Southwestern No. 1 Pa — etc g’ ee frozen food component for dogs, cai. 
shearlings last sold at 1.15@1.20, but To : U.S. Arg. U.S. Arg. and like animals prepared unde 
ski 1.25@1.30 thi West. Hemisphere .... 622 99 457 86 i : 
sellers were asking 1.25@1. 1S W. Germany ......... 325 649 248 633 federal inspection totaled 4,906 
? . 
week. No. 2's from Southwestern  Hlelland ----.--------: 33 3e0. «57 a59_—‘ibs. in the week ended July 1. 
points, which last sold at .55, were ReeabR tS oo stents <0 23 9 42 = 
. * * Oth West. Europe . 
still Hagen that 4g eeiages ete tet. acon | 213 1418 149 1,300 N. Y. sage wager 
River fall clips, which were also Japan ........--- 2s , Friday, July 14, 1961 
mae : PS, DOTS > 6. 552s. esieecees 244 65 130 16 Open High Low Close 
limited in quantity, were quoted at oo REAR: 3,275 3,161 2,514 2,799 
Tateie, U.S, Ase. <... 6,436 5,823 July ... 17.30b 17.50 17.45 17.40b- 
1.50@1.75, and on Southwestern pro- Oct. ... 16.90b 17.00 16.98 17.00 
* * * Jan. «.. WR = whee ¢ 
duction, an outside price of 1.75 was UOTATIONS i ae ime 
suggested. Midwestern spring lamb CHICAGO HIDE Q July ... a 16.74b- 9) 
* les: 1 } 
pelts sold at 1.85@2.00, with more PACEER BEDaS es ae oe 
P P . Wednesday, Cor. date 
available. Pickled skins are scarce July 19, 1961 1960 Monday, July 17, 1961 
and firm at 12.00 for lambs and at Let. native steers ....21 @21%in 18 118% July... 17000 1740 wh 
Hvy. nat. steers ....1 @ @ ere) d . 5 * Ma 
14.25 for sheep. Full wool dry pelts = EY” 'igt nat. steers .. 2246n 19% Jan. -.. 16.95b 17.03 17.0316 95010 
i i Butt-brand. steers .... 13% 11% Apr. ... 16. i " 90 
still nominal at .18. Colorado steers ..... 12 @12% 10 July ... 16.85b s sees 16.85 9% 
Hvy. Texas steers Sees! = n Sales: 14 lots. 
© Light Texas steers .. n 
U.S.-Argentine January-May Ex. Igt. Texas steers 20%4n 17%n 
° Heavy native cows ....16144@17 15 @15% Tuesday, July 18, 1961 
Cattlehide Exports Above 1960 —Lignt nat. cows ©°/'18%2@20% 17 @18 n july ....17.25b .... ss. TASB 
Beene cows Peers ae bts = am Oct. ... 17.05 pd ve 17.20 
i ative bulls ......... @1in @ Jan. ... 16.85b 17. : 17.05b- 
Mineo: he = lene hi Branded bulls ........ 9%@len 9 @ 9% Apr. 2. 1680b 1695 1695 16981718 
nite: es and Argentina for the Calfskins: July |.. 16.72b 16.90 16.90 — 16.90b-1705, 
first five months of 1961 amounted to ee — po Sales: 21 lots. 
000 pi i = Kips, Northern native, 
6436, —se-tnaesteee = aaeangned of 1, ie Wie. <..2-.<+c 50n 40 n Wednesday, July 19, 1961 
123,000 over the same five months of SMALL PACKER HIDES July ... 17.50b 18.20 18.20 17.75.18. 
ile i i STEERS AND COWS: Oct. ... 17.35 17.57 17.35 17.45 
1960. ‘While increases pr psysescstey omg 60/62-1b. avg. ........ 14 @15 11%@12 n Jan. 1... 17.20b 17.38 17.35 17.30> 3 
the movement to all major areas ex- 50/52-Ib. avg. ........ 164@17% 14%@15 n Apr. «.. 17.08b 17.28 17.25 17.20% % 
cept the Netherlands, movement to SMALL PACKER SKINS ay Saag: rece ee ae 
Japan increase d by a sta rtling 78.2 Calfskins, all wts. ....40 @42 39 @40 n Sales: 44 lots. 
: Kipskins, all wts. ....35 @37 32 @33 n 
per cent. Western Europe imports at cnet ates Thursday, July 20, 1961 
2,437,000 compared with 2,424,000 Oa cd -. 03.07. ... .75@ 80 1.30@ 1.40 ay... fe. oe ee 
in January-May, last year. + way Obie ee eS. 17.30 17.63 17.45 17.80. 
. eae ioe Rt 7% YO ee : . A F 
U.S., Argentine cattlehide exports Horsehides, | untrim. 7.50@8.00n 8.00@8.50n Aor. .-- een irae) ine ae 
for the first five months of 1961-60 n-nominai : : ; Sales: 61 lots. 


are listed below in 000 pieces as 





PET FOOD PRODUCTION 











Beef Improvement Conference 
[Continued from page 35] 


can be improved. One subject which has been explored 
in all three meetings is the defatting of beef carcasses 
at the packer level. We were all in agreement that it is 
economic nonsense to leave fat on the carcass which 
the retailer cannot use and doesn’t want. 

“The defatting of beef carcasses would go a long way 
toward solving the problem that dual grading is pro- 
posed to solve. The retailers suggest a defatting stand- 
ard which would involve: 1) Removal of kidney knob, 
leaving no more than 1 in. of fat; 2) Removal of all 
pelvic cavity fat; 3) A clean trim of cod and bag fat, 
and 4) the removal of all tail vertebrae and a closer 
trim of tailhead fat.” 

Roy Griswold: “Thriftimart, the chain I represent, 
operates 61 stores in southern California. The opinions 
I express are my own. First, I would like to describe 
our retail operation. We have a beef buyer who devotes 
his entire time to selecting and stamping dressed cattle 
and lambs to our specifications. We buy almost 100 per 
cent locally-slaughtered cattle. 

“Our specifications are: 1) Weights 550-625 lIbs.; 2) 
All cattle and cuts must be graded; 3) We buy only 
steer beef; 4) Cattle must have as little excess kidney 
and loin fat as possible, good covering but not exces- 
sive and fat white or whitish in color; 5) Cattle must 
have youth; 6) Cattle must have conformation for good 
cutting yield; 7) Flesh must be firm and properly mar- 
bled, and 8) Beef cuts must be from graded cattle not 
over 700 Ibs. 

“Delivery: 1) We try to move our cattle from the 
packer to stores within two to four days; 2) We order 


42 


and deliver on a daily basis to local stores and to our 
out-of-town stores twice weekly; 3) We receive on 100 
per cent weight basis at store level and carlot purchases 
are from % to 1 per cent allowable shrink, and 4) We 
give preference to packers having refrigerated trucks 
with hanging facilities. 
“Processing at store level: 1) Forequarter cuts are 
processed and moved to the consumer within four to 
seven days of kill date; 2) Hindquarter cuts are sold 
between seven and 14 days, and 3) Trim; Today’s self- 
service meat operations demand a costly trim; Beef 
costing 39¢ Ib. wholesale, will cost 54¢ Ib. to fabricate 
for retail cuts. 
Our tests show that: 
USDA Choice steers of 675 Ibs. average have 16 per 
cent fat, or 108 Ibs. per steer; Choice steers of 570 lbs 
average have 1114 per cent fat, or 65 Ibs. per steer; 
Good steers of 570 Ibs. average have 9 per cent fat, or 
51 Ibs. per steer, and USDA Standard steers, 550 Ibs. 
average have 7 per cent fat, or 38 lbs. per steer. 
“Our breakdown of sales is: Beef 40 per cent, veil 
2 per cent, lamb 5 per cent, pork 10 per cet 
provisions 15 per cent, fish and frozen foods 5 per cent, 
poultry 23 per cent. Today, beef has competition for 
the consumers’ meat dollar. Due to modern br 
and feeding techniques, the poultry industry 1s pr 
ducing good meat at extremely low cost. 
“The trend, at least in our area, has been a greatet 
usage of beef cuts. This, creates difficulties of supply. 
Moreover, cuts are from wastier cattle... . 
“Our experience with hormone cattle is: Lack of 
marbling, soft in muscle tissue and watery. Believe me, 
this beef frightens us when cut and packaged becauls? 
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LIVESTOCK MARKETS ...Weekly Review 





tattle and Calves on Feed in 26 States July 1 
Number Slightly More Than a Year Earlier 


A total of 5,752,000 head of cattle and calves was 
on feed for market in the 26 major feeding states on 
July 1, 1961, according to the Crop Reporting Board. 
this number represented a small increase over the 5,- 
92,000 head on feed in these states a year earlier, but 
, moderate seasonal drop from the 7,015,000 head on 
feed April 1 of this year. The April 1 to July 1 decline 
innumbers on feed was 18 per cent this year compared 
yith 15 per cent in the same period last year. 

Cattle and calves on feed in the North Central states 
July 1 at 3,897,000 head were 3 per cent above the 3,- 
167,000 on feed July 1 last year. Iowa, the leading state, 
was unchanged from a year earlier. Illinois was 5 per 
cnt higher, but Nebraska decreased 6 per cent. All 
other states in the region, except Missouri, which was 
down 3 per cent, had about the same number or more 
than a year earlier. 

On July 1, 1961, there were 1,574,000 head of cattle 
and calves on feed in the 11 Western states compared 
with 1,628,000 head last July 1—a decrease of 3 per cent. 
California, the leading western state, was down 3 per 
cent and Arizona was off 11 per cent compared with 
July 1 last year. Colorado and Washington, both showing 
a6 per cent increase, were the only states in the region 
having more cattle on feed than a year earlier. 


See Drouth Limiting Western Herd Expansion 

Expansion of cattle and sheep numbers in the western 
region during the next six to nine months will most 
certainly be curtailed if the drouth continues, livestock 
interests in the area have indicated. Range pasture is 
drying out as well as hay for winter feeding. The dry 
aea ranges westward and southwestward from Min- 
nesota to the coast. Some movement of livestock to 
other areas and to early market has already begun. 
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The situation borders on the desperate. 

FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during June plus 
six-month totals were reported by the U.S. De- 
partment of Agriculture, as follows: 

CATTLE HOGS 
961 1960 1961 1960 
1,631,970 1,564,384 5,744,394 6,515,333 
1,435,432 1,436,803 5,077,830 5 841,062 
1,627,136 1,576,941 6,110,107 6,116,138 
1,501,732 1 411,633 5,048,534 5,571,122 
1,753,899 1,605,641 5,596,760 5,483,058 
1,785,223 1,691,903 5,092,789 5,086,245 
1,591,699 4,304,435 
1,787,102 202,928 
1,781,880 5,165,068 
1,745,652 5 407,051 
1,624,552 5,707,057 
December ......... 1,575,755 5,725,666 
CALVES SHEEP 
1 1961 960 
426,682 413,350 1,299,859 1,236,564 
"040 388,848 1,117,479 1,076,026 
456,542 481,727 1,310,706 1,087,886 
387,153 394,150 1,247,341 —1,054,106 
380,822 378,098 1,358,376 1,109,721 
363,744 396,897 1,251,590 _—1,136,793 
373,655 1,112,789 
449,928 1,240,422 
September...” 513,809 1,322,820 
October... 212 * 516 157 1,352,732 
November ......... 501,720 1,191,914 
__ Sees 451,113 1,114,348 
JANUARY-JUNE TOTALS 
1 
Cattle 9,287,305 
Calves .. 2,453,070 
Hogs 34,613,958 
Sheep 6,701,096 
hts 

















MHONAL PROVISIONER, JULY 22, 1961 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
July 18, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 









































N.S. Yds Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .... $17.25-18.00 -——————_ $17.75-18.25 
200-220 18.00-18.25 $18.25-18.75 18.00-18.25 
220-240 18.00-18.25 18.25-18.50 18.00-18.25 
U.S. No. 2 
180-200 17.25-18.00 
200-220 17.75-18.25 17.75-18.00 
220-240 18.00-18.25 17.75-18.00 
240-270 17.25-18.00 
U.S. No. 3: 
200-220 . .$17.75-18.00 17.50-17.75 
220-240 .. 17.75-18.00 $17.50-17.75 17.25-17.75 
240-270 .. 17.00-18.00 17.00-17.50 17.00-17.50 16.75-17.50 
270-300 . 16.50-17.25 16.25-17.00 16.25-16.75 16.00-17.00 
U.S. No. 1-2: 
180-200 ... 17.75-18.25 17.50-17.75 17.25-18.00 16.50-17.75 17.50-18.00 
200-220 ... 18.00-18.25 18.25-18.50 17.75-18.25 18.25-18.75 17.75-18.00 
220-240 ... 18.00-18.25 18.00-18.50 18.00-18.50 18.25-18.50 17.75-18.00 
U.S. No. 2-3: 
200-220 .... 17.75-18.15 17.75-18.00 17.50-17.85 17.50-18.00 17.50-17.75 
220-240 ... 17.75-18.15 17.75-18.00 17.65-17.85 17.50-18.00 17.25-17.75 
240-270 ... 17.25-18.15 17.25-17.75 17.25-17.65 16.75-17.75 16.75-17.50 
270-300 .... 16.50-17.50 16.25-17.25 16.25-17.00 15.75-17.50 16.00-17.00 
U.S. No. 1-2-3: 
180-200 .... 17.50-18.15 17.25-18.00 17.25-18.00 16.00-17.25 17.00-17.50 
200-220 ... 17.85-18.15 18.00-18.25 17.75-18.00 17.50-18.25 17.50-17.75 
220-240 . 17.85-18.25 17.75-18.25 17.75-18.00 17.50-18.25 17.50-17.75 
240-270 . 17.25-18.25 17.25-17.75 17.25-18.00 16.75-18.00 16.75-17.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 .. 15.50-16.00 15.75-16.00 ————— 
270-330 . 15.25-16.00 ————-_ 15.25-15.75  15.25-15.75 15.50-16.00 
330-400 .. 14.25-15.75 14.25-16.00 14.25-15.50 14.00-15.25 14.00-15.50 
400-550 . 13.00-14.75 12.50-14.25 13.25-14.25 13.25-14.50 13.50-14.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 ... ————— = 23.25-24.00 23.00-23.75 23.00-23.50 
1100-1300 .. ————— 22.50-24.00 22.25-23.50 22.25-23.50 
1300-1500 ———_21.50-24.00 21.25-23.25 21.00-23.00 
Choice: 
700-900 22.50-24.00 22.75-23.75 22.00-23.50 22.00-23.50 21.75-22.75 
900-1100 22.25-23.50 -50-23.25 22.00-23.00 21.75-23.00 21.75-22.50 
1100-1300 21.00-23.00 21.50-23.00 20.75-23.00 21.25-23.00 21.00-22.25 
1300-1500 20.75-22.00 20.75-22.50 20.00-22.25 20.00-22.25 19.50-21.50 
Good: 
700-900 .. 21.25-22.50 21.25-22.50 20.50-22.00 20.25-22.00 21.00-21.75 
900-1100 .. 20.75-22.25 21.00-22.50 20.25-21.50 20.25-21.75 20.50-21.75 
1100-1300 . 20.00-22.00 20.50-21.75 19.50-21.50 20.00-21.75 19.50-21.75 
Standard, 
all wts. 19.50-21.25 19.25-21.25 18.50-20.25 19.00-20.25 18.00-21.00 
Utility, 
all wts. 17.50-19.50 18.50-19.50 17.50-18.50 18.00-19.25 16.50-18.00 
HEIFERS: 
Prime: 
900-1100 23.00-23.50 22.75-23.50 
Choice: 
700-900 . 22.25-23.25 22.00-23.25 21.75-23.00 21.75-23.00 22.00-23.00 
900-1100 21.75-23.25 21.75-23.25 21.50-23.00 21.50-23.00 21.50-22.75 
Good: 
.... 20.50-22.25 20.50-22.25 19.75-21.75 19.75-22.00 21.00-22.00 
800-1000 . 20.00-22.00 20.00-22.00 19.75-21.75 19.75-21.75 19.50-22.00 
Standard, 
all wts. .. 18.00-20.50 18.00-20.25 18.00-19.75 18.00-19.75 17.50-21.00 
Utility, 
all wts. .. 17.00-18.50 15.50-18.00 17.00-18.00 17.00-18.00 16.00-17.50 
Cows, all wins 
Commercial 14.00-15.50 14.00-16.00 15.00-16.50 15.50-16.25 15.00-16.00 
Utiiiiy «oc... 13.00-15.00 14.00-16.00 14.50-16.00 14.75-15.75 15.00-15.50 
Cutter ..... 12.50-13.50 14.00-15.50 13.75-15.00 14.00-15.00 13.50-15.00 
Canner ————_ 12.00-14.25  13.00-14.00 13.25-14.25 13.00-13.50 


BULLS (Yris. Excl.) All Weights: 























Commercial 18.00-20.00 17.50-21.00 18.50-20.00 17.50-20.00 19.00-20.00 

We 5 aves 17.50-20.00 18.50-21.00 18.50-20.50 18.00-20.00 19.50-21.00 

Cutter ..... 16.00-18.00 17.50-20.50 16.50-19.00 16.50-18.00 16.50-19.50 

VEALERS, All Weights: 

Ch. & pr. . 24.00-28.00 26.00 27.00-31.00 

Std. & gd. . 18.00-25.00 18.50-24.50 21.00-27.00 

CALVES (500 Lbs. Down): 

Choice ..... 20.00-22.00 22.00-24.00 

Std & gd. . 15.00-21.00 17.00-22.00 
SHEEP & LAMPS: 

LAMBS (110 Ibs. Down): 

io 17.50-18.00 18.00-18.50 17.75-18.25 17.00-18.25 18.00-18.50 

Cues: 2... 16.00-17.50 17.00-18.00 16.75-17.75 16.25-18.25 17.00-18.00 

GOME 6a Fh 15.00-16.00 16.00-17.00 15.50-16.75 14.50-16.50 15.00-17.00 

YEARLINGS (Shorn) 

Prime. ..... 14.75-15.00 

Choice ..... 13.75 15.00 14.00-14.75 

Good 2.5... 13.00-14.00 

EWES (Shorn): 

Gd. & ch. . 3.00- 4.50 4.00- 5.00 ———— 2.50- 4.00 2.00- 3.00 

Cull & util. 3.00- 4.50 4.00 4.50 2.50- 4.00 2.50- 4.50 2.50- 4.00 


CORN BELT DIRECT LIVESTOCK PRICES WEEKLY LIVESTOCK SLAUGHTER 
TRADING AT INDIANAPOLIS 


Des Moines, July 19— Livestock prices at Indi- 


Prices on hogs at 15 plants anapolis, Tuesday, July 18 ported by the U. S. Department of Agriculture: 
and about 30 igen were as follows: 88 pn Sa AA Cattle Ces. Cae 
in ji ior lowa an CATTLE: wt. Roston, New Vork city areat .... 11 548 12.165 39.115 
yards — mn _— Steers, choice $21.50 @ 23.00 Raltimore, Philadelphia 8,795 2,381 27,414 
southern Minnesota, as 90'288 


pee peg % teh ogee Cincy., Cleve., Detroit, Indpls. ... 21.989 5. 9q : 
: eifers, gd. & ch. .. 20.0@ 2d. Chicago area 20,918 36,780 
quoted by the USDA: Cows, util. & com’l. 14.00@16.00 St. Paul-Wis. areas? ~9, aes 
BARROWS & GILTS Cwt. Cows, can. & cut. . 12.00@14.00 St. Lovis area? 11.983 

U.S. No. 1, 200-220 $17.00@17.75 Bulls, util. & com’l. 18.00@20.25 Sioux City-So. Dak. area‘ 27.772 

No. 1, 220-240 17.00@17.75 VEALERS: < Omaha area’ 42,573 

No. 2, 200-220 16.75@17.40 Choice & prime .... 27.00@27.50 Kansas _ citv 17,405 
No. 2, 220-240 16.75@17.40 Good & choice .... 24.50@27.00 Towa-So. Minnecotaé 29,667 219, 192 
No. 2, 240-270 16.35@17.20 . -.+. 20.00@24.00 Louisville. Evansville, Nashville, 
No. 3, 200-220 16.35@17.15 : e Memphi< 
No. 3, 220-240 16.35@17.15 U.S. No. 1 18.25 @ 18.50 
No. 3, 240-270 16.00@17.00 | 
No. 3, 270-300 15.40@16.50 
No. 1-2, 180-200 none qtd. 
No. 1-2, 200-220 17.00@17.75 
No. 1-2, 220-240 17.00@17.75 
No. 2-3, 200-220 16.75@17.35 
No. 2-3, 220-240 16.75@17.35 
No. 2-3, 240-270 16.25@17.10 
No. 2-3, 270-300 15.50@16.65 
No. 1-3, 180-200 16.50@ 17.25 
No. 1-3, 200-220 16.75@17.40 
No. 1-3, 220-240 16.75@17.40 
No. 1-3, 240-270 16.35@17.20 


Slaughter of livestock at major centers during {§— 
week ended July 15, 1961 (totals compared), as re. 


7.759 . 44.893 
: Georgia-Florida-Alabama area’ .. 9.580 19.350 
17.75 @ 18.00 St. Joserh, Wichita. Okla. City .. 20.283 35.795, 
17.75 @ 18.00 Ft. Worth, Dallas, San Antonio .. 12.697 ; 14,730 
17.50@17.75 Denver, Ogden, Salt Lake City .. 26.371 12.339 
17.00@17.50 Tos Anveles, San Fran. areas’ .. 28.345 26.753 
17.75 @ 18.25 Portland, Seattle, Spokane 9,183 55 14,944 
ae oo GRAND TOTALS 340.306 ‘ 928.941 
17.75@ 18.00 _ TOTALS SAME WEEK, 1960 .. 334,248 72,293 966,067 
valacres Mncludes Brooklyn, Newark and Jersey City. "Includes St. Paul, §», 
17:00@ 17.50 St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. "ng 
17.25@ 18.00 St. Louis National Stockyards. E. St. Louis, Ill., and St. Louis, Mo, 
1785@ 18.10 eluces Sioux Falls, Huron, Mitchell, Madson and Watertown, §, 
18.00@ 18.15 5tcludes Lincoln and Fremont. Nebr., and Glenwood, Towa, 
: < % Albert Lea, Austin and Winona. Minn., Cedar Rapids, Davenp 
ee hee Se Maines, Dubuaue, Estherville, Fort Dodge, Marshalltown. C 
. No. 1-3, 330-400 13.10@14.90 15.50@ 16.25 Ottumwa. Postville. Storm Lake and Waterloo, Iowa. ‘Includes Birg 
- No. 1-3, 400-550 11.60@13.85 % 14.00@ 15:50 hem. Dothan and Montgomery, Ala., Albanv, Atlanta, Augusta, 

3 ' , end Thomacville, Ga., Bartow, Hialeah, Jacksonville. Ocala and @ 
Corn Belt hog receipts, BS: . 13.25 @ 14.25 Fla. *tIncIndes Las Angeles, San Francisco, So. San Francisco, San | 
as reported by the USDA: Choice & prime .... 17.50@18.50 ee ere 
This Last Last Good & choice .... 15.00@17.50 

week week year 


est. npg pope LIVESTOCK PRICES LIVESTOCK PRICES AT 10 CANADIAN MARKETS 
12 <2. 38,000 $8,000 36,000 AT KANSAS CITY Average prices per cwt. paid for svecific grades of 


bey rd Livestock prices at Kan- steers. calves, hogs and lambs at 10 leading markets in 
18 ... $2,000 75.000 49.000 sag City, Tuesday, July 18 Canada during the week ended July 8, compared with 
aE ro Mi P were as follows: same week in 1960, as reported to the Provisioner by 
LIVESTOCK PRICES CATTLE: fat. the Canada Department of Agriculture: 


Steers, ch. & pr. ..$21.50@23.50 
AT ST. JOSEPH Steers, good 20.50 @ 27.00 GooD VEAL HOGS 
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LAMBS 
Heifers, gd. & ch. .. 20.00@23.50 STEERS CAL Grade B Good 


Livestock prices at St. Cows, util. & com’l. 14.50@16.50 All wts. Gd. & Ch. Dressed Hand; 
Cows, can. & cut. . 12.50@15.25 1960 1961 1960 1961 1960 1961 1960 1961 
Joseph, isa July 18 x Bulls. cut. & util... 17.50@18.50 Calvary $21.35 $19.25 $27.90 $21.15 $21.50 $23.90 $205 sia 
wer : EALERS: Lethbridge | .. 21,00 18.75 21.00 .03 
Cre a8 Lolows Good & choice .... 20.00@26.00 Edmonton ... 20.60 18.90 26.25 25.20 e $ 20.10 or 
CATTLE: - Cwt. Calves, gd. & ch. .. 18.00@23.50 Regina 20.75 18.60 27.60 21.00 16.0 
Steers, choice $22.00 @ 23.00 BARROWS & GILTs: Moose Jaw .. 21.25 1850 27.00 22.00 
Steers, good 20.50 @ 21.50 y Ss none qtd. Saskatoon .. 21.50 18.50 
Heifers, ed. & ch. .. 20.00@23.00 17.75 @ 18.00 Pr. Albert .. 21.35 18.15 
Cows, util. & com’l. 14.75@ 16.00 17.75@ 18.00 Winnipeg ... 2263 19.52 
Cows, can. & cut. . 13.50@14.50 17.25@17.75 Toronto .... 23.50 21.00 


Bulls, util. & com’l. 18.00@ 20.00 17.20@17.75 Montreal... 23.30 21.80 : i 26.60 
VEALERS: 16.25 @ 17.05 


Vealers, gd. & ch. . 22.00@26.00 17.00 @ 17.75 
Calves, gd. & ch. .. 19.00@23.00 17.75 @ 18.00 


BARROWS & GILTS: 17.75@ 18.00 SOUTHERN LIVESTOCK RECEIPTS 


No. 220/240 17.25@17.50 17.25@17.7 - a 2 : 
No. 3, 240/270 17.00@17.50 reat ify Receipts at six packing plant stockyards located in 
Sie 5, SOEe BRO O 17.08 eae Albany, Columbus, Moultrie, Thomasville, Ga.. Dothan, 


180/200 17.00@ 18.00 : 
200/220 18.00@ 18.25 17.00@ 17.75 Ala., and Jacksonville, Fla., week ended July 15: 
220/240 18.00@ 18.25 17.50 @ 18.00 


17.25@ 17.75 
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Cattle and Calves 
gS a7 508 18.00 Week ended July 15 (estimated) oh 3,375 
17.50@ 17.75 17.25 @17.75 
17.00@ 17.50 s. 4 Week previous (six days) 

none atd, y , 14.50@ 15.75 Corresponding week last year 
17.00 @ 17.50 14.00 @ 15.50 
17.50 @ 18.00 / : 13.50 @ 14.25 
17.50 @ 18.00 


oles, No. 1- 3, 240/270 17.00@ 18.00 Choice & prime .... 16.50@17.75 CANADIAN KILL LIVESTOCK RECEIPTS | 


= 
2 





Cdcadacacacace 
GPARADDDAROPDD 
Scope dese 


ona ee css oe Inspected slaughter of Receipts at 12 


“mens LIVESTOCK PRICES livestock in Canada, week for the week ended Friday, 


S: : AT LOUISVILLE ended July 8, compared: July 14, with comparisons: 
Good & choice |... 1800@16530 _ Livestock prices at Lou- Ys Cote 


‘ ill T sd ‘ Jul 18 ended week Week to 
LIVESTOCK PRICES Se ee 


date 214,600 275,400 
re as follows: Previous ‘ 
AT DENVER ign ns Western Canada r , week 180,800 236,300 539 
. . oo gd. & ch $22 By 25 Eastern Canada J y Same wk. 04,300 
mpegs” — . te Steere, util. & etd. . 19,00@22.00 41,160 1960 241,300 2 
ver on Tues uly 1 Heifers, gd. & ch. . 20.00@23.00 : 
ay; y Cows, cut. & util. . 12.50@16.00 ae ee ae pnp NEW YORK RECEIPTS 
were as follows: Cows, canner 11.00@ 12.50 ‘a. ; 96,288 P 
CATTLE: Bulls, util. & com’l. 19.00@19.50 kia ee cals , Receipts of live 
Steers, choice $22.00@22.75  VEALERS: th 105,920 Ci d dist 
Steers, good 20.00 @ 21.50 Choice none atd. SHEEP Jersey ity an rs 
Heifers, gd. & ch. .. 20.90@22.75 Good and choice .. 25.00@27.00 a r the 
Cows, cut. & util. .. 14.50@16.50 __ Calves. gd. & ch. .. 18.00@24.00 ee ee rae ee New York market 
Cows. can. & cut. . 13.00@14.50 BARROW & GILTS: g.ise week ended July 15: 
BARROWS & GILTS: U.S. No. 1, 190/230 18.25@18.25 g - , 
U.S. No 190/235 18.75@ 19.00 U.S. No. 1-3, 290/230 17.75@ 18.00 
USS. No 


1-2, 
one none| 
| 1-3, 190/250 18.50@ 18.75 U.S. No. 2-3, 230/250 17. : T LIVESTOCK —Salable 59 none ni 
. No. 2-3, 200/270 17.75@ 18.50 U.S. No. 2-3, 260/290 15.00@17. PACIFIC COAS 
2-3, 
2-3, 





Total, (incl. ft 
Receipts at leading Pacific Coast directs) 1,328 none 13,935 Sch 
Sows. U.S. No. 1-3: 4: \' 
290/315 15.50@ 15.75 : .00@ 15. markets, week ended July 14: Prev. wk.— vai tine 
350/450 13.50@ 15.25 % .50@ 14. Cattle Calves Hogs Sheep 48 none n Mon 
¢ Los Ang. 3,275 500 500 150 46 10,312 13 new 
Choice & prime .... 18.00@18.50 Choice & prime .... 17.00@ Stockton 3,000 500 1,300 500 directs) 1 (009 sit 
Good & choice .... 16.50@18.00 Good & choice .... .00@ 16. N. P’tland 2.390 440 1,675 9.000 *Includes hogs a 


S. No. 
- No. 
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DELIVERY OF first of new type of mechanically-refrigerated reefer car has 
been made to Swift & Company, Chicago, by manufacturer, General Amer- 
ian Transportation Co. Car is first ever designed specifically for hauling 
fesh meat and other packinghouse products (see NP of March 25, 1961, 
p. 23). Admiring new car are (I. to r.): Paul Talmey, General American vice 
president; E. F. Majeske, Swift general traffic manager; R. W. Reneker, Swift 
vice president; C. L. Phillip, General American vice president, and Richard 
lamport, assistant to vice president of Union Refrigerator Transit, subsidiary 
of General American. Swift and Hygrade Food Products Corp., Detroit, each 
leased 100 of cars, while Dubuque Packing Co., Dubuque la., and Sioux City 
Dressed Beef Co., Sioux City, la., each leased five of the mechanical units. 





Doty, Niven Promoted to 


208 Directors’ Posts at AMIF 
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e none none 
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Dr. Detpert M. Doty has been 
named director of research and ed- 
uation at the American Meat In- 
stitute Foundation and Dr. CHARLES 
F. Niven, gr., has been appointed 
to the newly-established position of 
sientific director, according to a 
jint announcement by Homer R. 


DR. NIVEN DR. DOTY 


Davison, Foundation president, and 
oRGE W. Beapve, chancellor of the 
University of Chicago, where the 
foundation is located. 
As director of research and edu- 
cation, Dr. Doty succeeds Dr. B. S. 
Weigert, who resigned several 
months ago to become head of a 
tewly-created division of food sci- 
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ence at Michigan State University, 
East Lansing, Mich. Dr. Doty has 
been a member of the AMIF staff 
since 1948 and an associate director 
of research and education there 
since 1956. He received the degree 
of doctor of philosophy in agricul- 
tural chemistry in 1941 from Purdue 
University. Before joining the AMIF 
staff in 1948 as chief of the division 
of analytical and physical chemistry, 
he served in various positions on 
the staff of the Purdue department 
of agricultural chemistry, including 
acting head and associate professor 
and assistant chief. 

Dr. Niven, who joined the re- 
search staff of the American Meat 
Institute in 1946, became chief of the 
AMIF division of bacteriology when 
research operations began at the 
Foundation in 1947 and was appoint- 
ed an associate director in 1956. He 
received the doctor of philosophy 
degree in bacteriology from Cornell 
University in 1939. He served sev- 
eral years on the Cornell faculty 
and worked for Hiram Walker & 


Sons before joining the AMI staff. 


Dr. Niven will supervise the ac- 
tivities of about 40 scientists en- 
gaged in research projects. The sci- 


The Meat Trail 
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entists will devote much of their 
time this year to subjects which 
have special meaning for retailers 
and consumers, as well as for meat 
packers and processors, it was point- 
ed out by Davison and Beadle. 
“Basic information needed to im- 
prove texture, color, taste and nu- 
tritional attributes of meat will get 
special attention in the months 
ahead,” they explained. ‘Besides 
these specific duties designed to in- 
crease consumer acceptance of meat 
and meat products, other investi- 
gations are of particular interest 
from the viewpoint of public health. 
Research to develop better chem- 
ical and bacteriological methods for 
controlling meat quality and stud- 
ies to determine the best methods 
of utilizing the by-products of meat 
animals are also included in the 
current Foundation program.” 


JOBS 


FreD W. ALEXANDER has_ been 
named manager of the Chicago plant 
of Oscar Mayer & Co., succeeding 
vice president Harotp M. Mayer, 
announced P. Gorr BEAcH, JR., exec- 
ecutive vice president of the firm. 
Mayer, a director of the company 


H. M. MAYER F. W. ALEXANDER 


and president of its wholly-owned 
subsidiary, The Kartridg Pak Co., a 
supplier to the meat packing indus- 
try, will devote his full time to cor- 
porate responsibilities and the oper- 
ations of Kartridg Pak, which has 
plants at Mt. Prospect, Ill., and Dav- 
enport, Ia. He has been serving as 
Chicago plant manager since 1950. A 
grandson of Oscar F. Mayer, who 
founded the firm, Mayer was named 
vice president of the company in 
1947 and elected to the board of di- 
rectors in 1954. He was elected 
president of Kartridg Pak in 1953. 
Alexander joined Oscar Mayer in 
1930 and has served at the Chicago 
plant in a number of supervisory 
capacities, including production su- 
perintendent and, most recently, op- 
erations manager. 


V. L. CHENEY was re-elected presi- 
dent and CuHartes B. Topt was 


45 





elected vice president and general 
manager at the annual meeting of 
Kansas City Chip Steak Co., Kansas 
City, Kan. Cheney is also president 
of Chip Steak Co. of California at 
Oakland. Todt formerly was associ- 
ated with Maurer-Neuer Corp. at 
Kansas City, a division of John Mor- 
rell & Co., Chicago, and with Wilson 
& Co., Inc., at both Kansas City and 
its Chicago headquarters. 


JosepH A. Deres has been ap- 
pointed superintendent of packaged 
meats at Roegelein Provision Co., 
San Antonio, Tex. 


Georce K. Leur has been named 
auditor of the Swift & Company meat 


— 


packing plant 
now being con- 
structed at Roch- 
elle, Ill Lehr 
joined Corkran, 
Hill & Company, 
a division of 
Swift, at Balti- 
more in 1928. 
He subsequently 
held positions as 
auditor with 
Swift or associ- 
ated plants at Smithfield, Va.; 
Marshalltown, Ia.; Hallstead, Pa.; 
Jackson, Miss., and Wilson, N. C. 
He also has been a traveling auditor 
working out of Swift’s Chicago 


G. K. LEHR 


general office. The new Rochelle 
meat packing plant is expected to be 
in operation by next January. 


P. L. Ayers, president of Swift Ca- 
nadian Co., Ltd., Toronto, Ont., has 
announced the 
appointment of 
W. A. Mm as 
the firm’s gen- 
eral provision 
manager. Mil], 
who will head- 
quarter at the 
Toronto general 


. office, was pre- 


viously provi- 
sion manager 
at Union Pack- 
ing Co., a division of Swift Cana- 
dian, at Calgary, Alta. Mill joined 
Swift Canadian at its Halifax, Nova 
Scotia, sales unit and subsequently 
held positions at the firm’s plant in 
Moncton, New Brunswick, and 
Toronto. 


W. A. MILL 


The promotions of BeErnarp T. 
Scumitz to office manager and B. 
R. Barnes to sales manager at the 
Denver plant of The Cudahy Pack- 
ing Co., Omaha, have been an- 
nounced by P. G. Lyncn, Denver 
plant manager. Schmitz is a veteran 
of 20 years’ service with Cudahy 
and Barnes is a veteran of 13 years’ 
service with the Omaha meat packer. 


PLANTS 


Golden Western Meats, a division 
of Western Packers, Los Angele, 
meat wholesaler, opened a new 
modern meat market in Log 4p. 
geles which contains 5,000 sq. ft 
floor space and is of modular gop. 
crete block construction feat 
wide expanses of glass and a de. 
orative screen block wall. The ney 
building was constructed at an egjj. 
mated cost of $150,000. 


Bryan Bros. Packing Co., Weg 
Point, Miss., is undergoing an ge. 
pansion program which will add , 
two-story brick facility to its present 
plant. The new addition will contain 
15,000 sq. ft. of floor space and will 
house a hog killing room with «. 
pacity to kill 300 hogs per hour 4 
rendering plant is also being built, 


TRAILMARKS 


Miss Estuer N. Larzke, director 
of the consumer service department 
at Armour and Company, Chicago, 
since 1934, will retire from the firm 
July 29. Miss Latzke is credited 
with making prominent the “Marie 
Gifford” signature on Armour and 
Company labels, advertisements and 
recipes. Before joining Armour in 
1934, Miss Latzke directed home 
economics research at North Dakota 





FROZEN FOOD CITY, an ultra-modern processing, ware- 
housing and distribution center established in Secacus, 
N. J., by Merchants Refrigerating Co., possesses unusual 
product handling facilities. Below can be seen section of 
1,400-ft. towline system which delivers cartloads of 


frozen foods from truck and rail docks to predetermined 
storage stations. At right, high-stacking lift truck places 
palleted product. Stacks can go as high as 22 ft. in 





this —10°F. freezer room. The center is 20 minutes from the 
heart of New York and has 3,100,000 cu. ft. of warehouse 
space on one level. Adjacent acreage is available for the 
construction of various food processing establishments. 
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sate College. Emmet O’NEILL, mar- 
iting manager of Armour Foods, 
gmounced that the work of the con- 
mer service group will be reor- 
gnized to provide service for super- 
garket advertising and merchan- 
ising personnel in addition to food 
ditors, home economists and teach- 
gs, JosePH H. Moore, formerly of 
he marketing research division, will 
ie in charge of the department and 
yuss RrrA HOLMBERG, previously as- 
jstant to Miss Latzke, will be senior 
home economist. The “Marie Gif- 
rd” name will continue to be used 
by several home economists in writ- 
jn work and public appearances. A 
luncheon honoring Miss Latzke was 
eld July 17 at the Sheraton-Chi- 
ago Hotel. 


Vect. M. KLeespies, general 
manager of the Ottumwa, Ia., plant 
of John Morrell & Co., Chicago, 
has been named to the board of di- 
rectors of the Ottumwa Community 
Chest. 


Food Corp. of America, Inc., Min- 
neapolis, has acquired Plymouth 
Rock Provision Co., Inc., New York 
City sausage manufacturer, as a sub- 
idiary. Sale price was estimated 
at more than $5,000,000. Josepu Levy, 
formerly president, and Lester Levy, 
fomerly vice president of Plymouth 


Rock Provision, have been elected 


chairman of the board and presi- 
dent, respectively, of the subsidiary, 
W. D. Levy, previously general man- 
ager, has been elected vice president 
and Joun P. Geviin, previously 
credit manager, was elected treas- 
urer. Plymouth Rock, whose 400 em- 
ployes will be retained by Food 
Corp., had sales of more than $24,- 
000,000 and earnings of more than 
$500,000 last year. 


JoHN Krauss of John Krauss, 
Inc., Jamaica, N. Y.; JoHn Wat- 
pock of Sandusky, O., and Ear. 
T. Jones of Garner, N. C., have 
sold their interest in Dunn Meat 
Packers, Inc., Dunn, N.C., to a group 
of North Carolina businessmen, an- 
nounced Guyton SMITH, president 
of Swine Promoters, Inc. Swine Pro- 
moters will build the Dunn meat 
packing plant. New officers of the 
firm have yet to be elected. 


The Western States Meat Packers 
Association this week predicted a 
new westbound rate battle between 
rail carriers and trucks if lower 
westbound trailer-on-flatcar rates 
on fresh meats and packinghouse 
products go into effect, as proposed 
by the western railroads in TC&B 
emergency application B-10693. The 
proposed new rates will undercut 
existing truck rates by as much as 
57¢ per cwt. when two trailers, min- 


























ST. JOHN 
SILENT TRANZ-PORTER 
CUTTER No. 668 


DUMP BUCKET 


UPRIGHT 
EMULSIFIER 


Increase Production by Eliminating Labor! 


Movin 


product faster means moving it easier, too, when you 


use a St. John Tranz-porter pump and a St. John #2015 con- 


tinuous stuffer. 


The smoothly-operating Tranz-Porter will pump emulsion di- 


rectly to the emulsifier at a steady, pre-determined rate. 
Assures high volume with minimum labor cost. 
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imum weight 66,000 lbs., are loaded 
on one flatcar, WSMPA< said in an- 
nouncing that it will have “no alter- 
native” but to file a petition for sus- 
pension of such rates with the In- 
terstate Commerce Commission. 


DEATHS 


ApoLpH BaumMaNN, 66, who re- 
tired early this month as owner and 
operator of Commodity Appraisal 
Service, Chicago meat consulting 
firm, died July 15. Before starting 
Commodity Appraisal in 1933, Bau- 
mann had worked in the budget de- 
partment of Armour and Company, 
Chicago, for several years. Surviving 
are his widow, Marion, and four 
daughters. 


Roy H. Monson, 61, of R. H. 
Monson & Co., Chicago meat brok- 
erage firm, died of a heart attack 
July 17. He was associated in the 
firm with his son-in-law, Robert 
Scuorr, who will continue in the 
business. 


Henry Renn, 81, retired pres- 
ident of William G. Rehn’s Sons 
Co., Cincinnati sausage manufactur- 
er, passed away July 12. He retired 
in 1947 as president of the firm 
which his father founded. He is sur- 
vived by his widow, Carrie, three 
sons and two daughters. One son, 


Erwin, now is president of the firm. 





ST. JOHN No. 2015 
CONTINUOUS STUFFER 


ST. JOHN & CO. 


5800 S. Damen Ave.. Chicaao 36, Iilinois 
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The new&koc 


Headquarters 


1411 West 29 St., Kansas City 8, Mo., U.S.A. 


THE NATIONAL PROVISIONER, JULY 2 





Introducing New Meat Processing Systems 


C Humane Slaughter Svstems DE- 
IRTMENT . . . Offering the most complete 
fe of advanced-design equipment for effi- 
Gent humane slaughtering. 


tngineering Department .. . Experienced en- 
gineers and designers plan and lay out every 
system in the finest detail. 


KOCH Meat Smoking Systems DEPART- 
MENT ...Large and small capacity inte- 
grated equipment to match all requirements; 
a system capable of supplying your needs, 
from self-contained to large sectional smoke- 
houses. 


MENT ... Efficient production line supply of 
matched-capacity cutters, grinders, blenders, 
and other sausage-making equipment—every- 
thing it takes to put your sausage production 
on a system basis. 


KOCH Supply Systems DEPARTMENT... P 
3300 items in a huge 23,000 sq. ft. warehouse, 

over an acre of grounds! More than a mile 

of indexed storage shelves, ready for immedi- 

ate shipment to all points of the globe. 


Invoice Department . . . Koch has even stream- 
lined its billing department in a more efficient 
system. 


KOCH Stainless Systems DEPARTMENT 
. .. Whole systems begin here, engineered and 
built in stainless. Custom-built to match your 
exact requirements, proving there IS some- 
thing special about Koch Stainless. 


Shipping Department... Most orders are 
shipped within 24-hours after receipt by 
Koch. 














INGREDIENT 

FORER-. 

PROTECTION 
‘X 


¥ 


GLASSINE 


AND Rhinelander Glassine and Greaseproof 


Greaseproof protection comes easy with 


papers. These dense papers hold meat fats 
inside the package and resist rancidity 
development — essential in preserving 


GREASEPROOF 
PAP ERS BY fresh product quality and appeal of 
RHINELAN DER the package. They’re economical, versatile, 
and perform efficiently on packaging equipment. Some of the many 
ways Rhinelander functional papers are used in the meat packing 
industry —as wrappings and inner liners for ham and bacon—carton 


liners for sausage and lard—and labels and dividers. We'll be glad to 
send samples for your packaging application. 


@, RHINELANDER 


° 


°° RHINELANDER PAPER COMPANY 


4seP? 


Rhinelander, Wisconsin « Division of St. Regis Paper Company 





P&S Director Doggett Is 
Commended by Cattleme, 

Presidents of leading state cai, 
organizations have saluted fel}, 
rancher Howard 
J. Doggett for his 
administration of 
the Packers and 
Stockyards Act 
over the past 
year. Doggett, a 
M on tana 
rancher, has 
been director of 
the Packers and 
Stockyards Divi- 
sion, Agricul- 
tural Marketing Service, U. §, De i, 
partment of Agriculture, since PAs 
won divisional status in 1960, 

Meeting last week in Denver 
heads of the 33 state cattle group 
affiliated in the American Nationall:: 
Cattlemen’s Association noted thai 
one of the primary purposes for thd 
passage of the P&S Act was to pr 
tect livestock producers against mal 
practices. Producers should have 
strong voice as to who is best quali 
fied to administer the Act, they 
pointed out. 

As a practicing rancher, Dogget, 
understands livestock marketing 
problems from the producer and 
feeder standpoint and is interested 
in keeping all marketing channels 
open and free of undue restriction 
the cattlemen observed. They re 
iterated their belief that there should 
be a comprehensive, objective stud 
of the P&S Act in the light of pres 
ent-day livestock marketing prac 
tices to provide an enlightened basis 
for the Act’s modernization, as op 
posed to a piecemeal approach. Such 
a study was proposed by Doggett an 
endorsed by the American Nation: 
Cattlemen’s Association. , 

Doggett’s commendation cam 
during a discussion of activities an 
problems of the P&S Division and 
of proposed further encroachment#y 
of governmental regulations am 
restrictions on the free market syafj 
tem. The group of state presidents 
serving as the advisory council 
American National president Fret 
H. Dressler, also considered action ™ 
sustain the cattle industry's unite 
opposition to inclusion of beef cat 
under provisions of any price sup 
port or marketing order legislation. 


H. J. DOGGET 


Federal Meat Inspection 
Is Granted to 12 Plants 
The Meat Inspection Divisiol 
U. S. Department of Agricul 
has granted meat inspection to“ 
plants and withdrawn it from three 
Inspection was granted to: Lyi 
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Sausage Co., 
Box 581, La Grande, 
Johnson Meat Co., 3614 North Grove 
st, Fort Worth 6, Tex. The MID also 
anounced that horse meat inspec- 
tin has been withdrawn from the 
Quaker Oats Co., Zora rd. and St. 


pros, Inc., 50th st. and S.A.L. rail- 
road, mail, P. O. Box 2879, Tampa 1, 
fla; The Porkie Co. of Wisconsin, 
i,, 3113 E. Layton ave., 
Wis; Simpson Provision Co., Inc., 
Highway $5, mail, P.O. Box 205, 
wetteville, Ga.; Ward Meat Co., 
te, 36 Charles st., Malden, Mass., 
[Joseph F. DeF rates Co., 1021 
# Miller st., Springfield, Il. 
Also, Sweet Sue Kitchens, Inc., 
ehtower st., mail, P. O. Box 974, 
ens, Ala.; Plains Meat Co., 812 
ie, G, Lubbock, Tex.; 
Making Co., 2815 Hickory st., mail, 
'0, Box 7922, Dallas, Tex.; Canino’s 
lalian Sausage Co., 3500 Navajo 
¢, Denver 11, Colo.; 
Beef Co., Inc., Railroad ave., Eldred, 
Pa; William Keller Co., 1086 Howard 
¢, San Francisco 3, Calif, and 
thompson Packers, Inc., 3259 Chip- 
ywa street, New Orleans 15, Lou- 
Meat inspection was withdrawn 
fom Poultry Packers, 
last Fifth st., Wahoo, Neb.; Valley 
Ordel rd., mail, P. O. 
Ore., and 


Cudahy, 


Woody’s 


Whitehawk 


Inc., 300 


Jucer and[ouis ave., mail, P. O. Box 143, 
interested Joplin, Mo. 
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Simple, Rapid Tests for 
Meat Quality Control 


A practical contribution to the 
field of quality control has been pre- 
pared in the form of a working man- 


ual by the Baltimore Spice Co. The and economically. 
16-page illustrated booklet contains 


directions for a “Quick Fat Test,” 
“Quick Moisture Test,” “Determina- 
tion of Protein in Fresh Sausage Ma- 
terial (By Difference),” “Determi- 
nation of Per Cent of Allowable 
Moisture in Sausage Products” and 
“Determination of Residual Nitrite.” 

The text is being used in August 
for instruction at the Meat Science 
Institute conducted by Dr. Edward 


Nebesky 


testing methods, but it also supplies 
the necessary apparatus and mate- 
rials at actual cost to interested us- 


er 


at 


Rutgers University. 
Ralph A. Brunn, 
president of the Baltimore Spice Cuts” 
Company, and Edwin L. Statter, 
technical sales manager, will conduct 
that part of the course dealing with 
the testing techniques. 


executive vice 


Not only has the Baltimore Spice a ” 
Company prepared this book on NAHRMP’s New Directions 


Purveyors, October 23-27, 
Emerald Beach Hotel, Nassau (The 
Bahamas), according to Harry L. 
Rudnick, secretary of the organiza- 
tion of meat purveyors. 


For example, the fat test can be 
completed in 5 minutes and the 
moisture determination made in 40 
minutes. Instructions are so simple 
that non-technical employes can 
make these tests accurately, rapidly 


Magazine’s Meat Round-up 

Meat, primarily beef, dominates 
the food pages and the promotion 
effort of the July issue of The 
American Home. Cognizant of the 
vital role meat plays in outdoor 
summer cookery, the magazine gives 
a cook-out concept to each of these 
articles: “Your Guide to Delicious 
Beef,’ “Know as Much as Your 
Butcher,” “Take a Pound of Ham- 
burger,” “Try the Delicacy Beef 
and “Dictionary of Meat 
Cooking Terms.” Also included in 
the magazine’s summer meat round- 
up is a graphic guide to all beef cuts. 


“Trends and New Directions” will 
be the theme of the 19th annual 
meeting of the National Association 
s. In one area state inspectors of Hotel and Restaurant 
purchased the equipment from their 
own funds to facilitate their work. 
Of special interest is the simpli- 
city and rapidity of the testing pro- 
cedures described in the booklet. 


Meat 
in the 
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Cy Ry ey > 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 


CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 


*4,225" 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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West Carrollton Shortening Carton Liners 


Nn 
Ld 


STOP LEAKS 


Put an end to those grease spotted cartons—a sure 
way to increase your lard and shortening sales. West 
Carrollton lard liner parchment gives that superior 
protection plus proven trouble-free operation on auto- 
matic packaging machines. 


Vegetable parchment is odorless, tasteless, non-toxic, 
grease-resistant and strong—wet or dry. 


Write for samples and complete details. 


WEST CARROLLTON PARCHMENT COMPANY 
West Carrollton 49, Ohio « P. O. Box 98 


SALES OFFICES: 
West Carrollton New York 13, 99 Hudson St. 
Chicago 6, 400 West Madison St. 
Parchment Arlington 74, Mass., 24 Littlejohn St. 


Serving the Food Industry Since 1896 
@eeeeeeseee#s2e#28et?eeeee2seeeee ee 


Autoclave Parchment Ice Cream Meat Wrappers Sausage Wrappers 
Bacon Wrappers Brick Wrappers Milk Can Gaskets Sliced Cheese 


Insulating Parchment i ; interleaving Parchment 
Bakery Pan Liners bn Electrical maoeey Multi-Wall Bag Liners eecmstiidaiiias 
Butter Box Liners : Parchment Circles for F Food 
Butter Wrappers interleaving Perchment Parchment at near cra 
Sutin ienndtt for Butter Patties Duplicating Masters Tamale Wrappers 
eee Paoweuns Lard Carton Liners Parchmentized Kraft‘ Tfi-Wrap & Duo-Wrap 
Celery Wrappers Liners for Meet Tins for Smoked Meats 
Giblet Wrappers in P Poultry Box Liners Vegetable Crate Liners 
Greeting Card Loin Paper Poultry Wrappers Vegetable Shortening 
Parchment Margarine Wrappers Release Parchment Carton Liners 


Silicone * Mycoban ¢ Quilon & Dry Waxed Parchment 
Clean Food Paper—JInterfolded and Wall Pocket Cartons 


NEW TRADE LITERA 





Semi-Automatic Weighing § 
(NL 1215): Combining scaleg 
calculators and other equi 
through use of binary code prg 
a new low-cost semi-autg 
weighing system for process, q 
and cost control. The basic 
classification system is describe 
illustrated in Bulletin 3347-A, g 
able from The Exact Weight § 
Co., Cleveland. q 

Adhesive Sealing Defects 
1206): The causes and cure 
adhesive sealing defects on they 
aging line are treated in a re 
of a recently published fives 
illustrated article available | 
Morningstar-Paisley, Inc., a le 
nationwide adhesives manufa¢ 
The literature contains all pra 
pointers to help the user gain 
timum adhesive performance, ~ 


Conveyor Line Pressure | 
1209): The Rapids-Standard | 
Inc., of Grand Rapids, Mich,” 
issued, with five pages of i 
tions, a booklet on its new metho 
relieving pressure and congegt 
along the conveyor line. 


Covers For Motor Coupling 
(NL 1093): Features of the part: 
described in detail in the le 
2875A, which is being distrib 
with Folder 2875, “MC Motor € 
plings.” A copy of both publi¢ 
is available free by writing Ii 
Belt Company, Dept. PR, Pru 
tial Plaza, Chicago 1. a 


Package Strapping  Tensid 
(NL 1169): A full and speciali 
line of air-powered steel strapp 
tensioners and sealers is detailed 
“Signode Air-Power Tensioners 4 
Sealers,” a new folder from 4 
manufacturer. Eight units are de 
scribed, with tensions ranging from) 
750 to 3,300 Ibs. ; 


Thermocouples (NL 1141): Iron 
Constantan and Chromel-Alume 
Swages Thermocouples using mag- 
nesium oxide insulation are de- 
scribed, with their high-speed pro- 
tecting wells, in a new two-page 
product. bulletin, E51-8. Dimen- 
sion drawings and helpful quotation- 
ordering information are contained 
in the sheet. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisionet, 
giving key numbers only (7-22-61). 

Key Numbers ..........--2seceecreereer 


NOMO 20. cccccccccveccccsccceceoes teen 
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: Cut labeling 
E costs..automatically 
LJ 


Basic information Pre-Drinteg 
on pressure-Sensitive Stock 





Variable information 
neatly iMprinteg 





and labels aCCUra te, 
right on pr oduction PBlieg 


from th QQ 
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very 

41): Iron- 
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sem Monarch’s Compact SENSOMATIC 
‘e) Adapts to Any Type Product <3 


Dimen- 
0 uotation- 






4 
ie _— 





New Sensomatic imprints and applies up LOW COST LEASE PLAN AVAILABLE. Call 
to 180 labels a minute, right on your pro- in a Monarch Industrial Salesman to discuss the 
duction line. Gives you labels of uniform right answer to your label situation. He’s backed 
- ow Dae fine quality—at a saving! No need for by Monarch’s 70 years of experience. Monarch’s 
Provisioner, large label inventories, no label obsoles- label design department is at your service. 
cence, no printing delays. And no delivery Why not write or phone today, at no obligation, 
problems! of course! 


THE VIONARCH markineG sYSTEM COMPANY 


216 So. Torrence St. /Dayton 3, Ohio /Toronto, Canada/Mexico D.F. Mexico/Los Angeles, California / Batavia, Illinois 
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NEW EQUIPMENT and Supplies 


Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


PACKING SCALE (NE 
1048): Designed to pro- 
vide more efficient cost 
control of materials by 
eliminating repeated small 
weighing errors, 5-lb.-ca- 
pacity net weight scale is 
for use in checkweighing, 
count-by-weight and 
other packing operations. 
Unit has weight sensitivity 


to 1/64 oz. and indicator 
travel of 1 in. per oz. Di- 
mensions of model shown 
(with regular platter) are 
175, x 7% x 16 in. Manu- 
factured by Toledo (Ohio) 
Scale Corp., scale _ is 
equipped with flush indi- 
cator. Clear plastic chart 
covers permit shadow-free 
readings from either side 
of indicator tower. 


EPOXY COATING (NE 
1049): Offered by Steel- 
cote Mfg. Co., St. Louis, 
epoxy coating provides 
hygienic, easy-to-clean 
surface for porous walls, 
such as concrete block, 
brick, plaster and wood. 
Available in solid colors or 
in web design effects, coat- 
ing is said to resist grease, 
oil, acids, steam, conden- 
sation, chemicals and daily 
washing. Material offers 
no corners, pockets or re- 


cesses for filth to accumu- 
late. Skilled labor is not 
necessary for application. 


FLEXIBLE CONVEYOR 
(NE 1070): Conveyor for 
loading trucks and boxcars 
moves packages, boxes, 
cartons and bags directly 
to stacking point for ship- 
ment. Spring belts operat- 
ing over grooved rollers 
mounted in hinged frames 
form flexible conveying 
surface. Apparatus dis- 
charges to high-speed belt 
that moves up and down 
under power and from side 


to side for effortless stack- 
ing of packages by opera- 
tor. By eliminating hand 
carts or lift trucks, one 
man can do the loading, 
according to Power-Curve 
Conveyor Co., Denver, the 
manufacturer. 


HEATING CONTAINER 
(NE 1039): Dean Products, 
Inc., Brooklyn, N. Y., has 
developed unitized heating 
container for cooking, dry- 
ing or evaporating food 
products, chemicals and 
other industrial process 
materials. Adaptable for 
use on stand, table or in 
enclosed chamber, contain- 
er eliminates need for pipe 


Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron St., Chicago 
10, 1., giving key numbers only (7-22-61). 


Key Numbers 


Company 


Address 
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DRY SAUSAGE NET (NE 1073): Introduced by 
Keystone Casing Supply, Inc., Carnegie, Pa., ty. 
bular net for suspending dry sausage is of dig. 


mond - mesh 
variety, closed 
at one end 
and reinforced 
at open end 
with wide. 
diameter plas- 
tic ring to 
which a hang- 
er is attached, 
Stainless stee] 
holder at- 
tached to 


stuffing table acts as support for product while 
net is being applied. Plastic ring at open end 
prevents development of “baseball-bat” shape. 
Tension applied to product, due to diamond weave 
of net, improves drying and lessens tendency of 
product to develop air pockets. Method eliminates 
need for hand roping and stockinetting. Manufac- 
turer claims one employe can handle 30,000 or 
more lbs. of salami in 8 hours. Net is reusable. 





and tubing coils or jacket- 
ing. Closeness of embossed 
channels on underside of 
pan assures adequate and 
efficient heat transfer. 
Container is made in 
standard 18-, 24- and 30- 
in. widths, 6- and 9-in. 
depths and in 10 lengths 
from 24 to 120 in. 


WORKING APRON (NE 
1040): Hypalon coated ny- 
lon aprons are said to out- 
last other 

types of 

aprons and 

are more hy- 

gienic in ap- 

pearance. Hy- 

palon is rela- 

tively new 

synthetic rub- 

ber that com- 

bines re- 

sistance to 

abrasion and 

most chemi- 

cals with abil- | 

ity to take full 

range of color, 

including white. Size of 
apron depicted is 30 x 54 
in. Another style features 
leggings. Austin Cushion 
and Canvas Co., Charlotte, 
N. C., the manufacturer, 
says apron has been tested 
successfully by meat pack- 


ers, poultry processors and 
cold storage operators. 


Cal., five-way  classifiet 


speeds and refines weigh} 
ing of prepackaged mer} 
chandise. Equipmen 
weighs in motion at pr%, 
duction-line speeds, sory 
ing underweights, over 
weights and onweights int 
five separate channels t 
simplify make-up or take 
away of package conten's 
Machine, which feature 
simplified electronic °m 
trols in compact housing 
measures under 30 in. 1 
width and 59 in. in lengt 
Other applications a 
portion and bee contre 
by weight and coun 
and grading by weight, 
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Mepaco RAIL HOIST 


Inloading smokehouse trees, sausage cages, ‘ 
dan xc, the Mepaco No. 510 rail hoist lowers as j Gd ib oe} gure’ ay: | Ti me : 


e end Mquch as 60” to the most convenient height 
nforeed Bir a workman to load the top station. One 
eo gerator hangs the product direct on the top 
er plas- ring, thereby eliminating a second workman 


ng to Bona platform. 
a hang- 
pe A gentle pull on the control rope raises the 
»r ate equipment as desired for loading each station. 
>d to $A firm pull raises the unit until the tracks 
t while Fomatically engage, trolley guards are re- 
“tale kased; and the loaded equipment may be 
1 weave firolled away to be replaced by an empty. 

ency of 
minates | The Mepaco No. 510 rail hoist is powered 
, roel by air or electricity as preferred. To select 
able.  ffcapacity, write for free dimension chart. 
Mepaco engineers will be glad to recommend 


etact requirements for your clients. 
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instant solubility in fresh water, 
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curafos formula 11-2 





Curafos Formula 11-2 requires neither special dissolving 
equipment nor long dissolving time. The required 
amount may be dumped directly into a tank of either 
cold or lukewarm fresh water. A short period of agitation 
will then produce a clear Curafos solution. 

To this solution may then be added your standard 
formula of curing ingredients, sugar and salt of any kind 
—brine from rock salt, crushed rock or purified crystal 
salt. And this fully prepared Curafos pickle will never 


Ci is a product of Calgon Company - division of Hagan <b) Chemicals & Controls, Inc. § 


settle out to form a sediment in the tanks or lines. 

Curafos Formula 11-2 has these major advantages: 
you get the full benefit from every ounce, and you save 
preparation time. 

Curafos Formula 11-2 is a food-grade phosphate that 
promotes a more stable cured color and the retention of 
soluble proteins. For more information, write to Calgon 
Company, Hagan Center, Pittsburgh 30, Pa., for the 
Formula 11-2 brochure. 
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CLASSIFIED ADVERTISING 


d: set solid. Minimum 20 words, 
plored: set words, 20c each. ‘‘Posi- 
,"' special rate; minimum 20 


$3.50; additional words, 20c each. 


gs Specifically Instructed Otherwise, All 
Advertisements Will Be Inserted 
. a Blind Box Number. 


Count address or 
words. Headlines, 
vertisements, 75c 
$11.00 per inch. 


numbers as 8 
extra. Listing ad- 
line. Displayed, 


box 
75¢ 
per 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





EQUIPMENT WANTED 


EQUIPMENT FOR SALE 





™ TO BUY: GOOD USED EQUIPMENT. 
f Ice machines, 6 x 6, 7x 7,8 x 8. Also, 
P di size ia booster com- 
T xieo, Freon compressor. Also, hydraulic 
ton or 300 ton. Also, 1000 to 1500 Ib. 
. Write Burton Hill, HILL PACKING 

, Topeka, Kansas. 








D: Two 5 x 10 cookers for lard. Must be 
dition. Apply to Box EW-341, THE 
PROVISIONER, 15 W. Huron St., 

10, Il. 


PLANT WANTED 


PLANT: Cold storage building, or 
plant. Now operating as hotel restau- 
or, or suitable to convert. Prefer 
"area, Wisconsin, Michigan, Minnesota. 
deta’ W-338, THE NATIONAL PROVI- 
8, 15 W. Huron St., Chicago 10, Ill. 


MISCELLANEOUS 


rticipating memberships available 
; in non-profit 
STERSTATE SHIPPERS ASSOCIATION 
Roosevelt Road Chicago 50 Ill. 
4 Telephone COlumbus 1-7593 
= PpERISHABLE LCL SHIPMENTS 
: AT CARLOAD RATE 
NATIONWIDE 
Inquiries Invited 

















% USDA LABELS EXPEDITED 
THIN HOURS OF RECEIPT $6.50 EACH 
te services—Gov. information, labels, 
n- prints. FDA, etc. Available monthly 
j, per item. 
g JAMES V. HURSON 
1426 G Street, N.W. 


5, D.C. Telephone REpublic 7-4122 





LOIN PAPER 
wet strength EXCELLENT QUALITY 
for fresh pork cuts at LOW LOW 
eense send for samples and prices or 


- BORAX PAPER PRODUCTS CO. 
350 East 182nd Street 
New York 57, New York 
WEllington 3-1188 





4 JOBBERS—DISTRIBUTORS 
PTIONAL OPPORTUNITY: For individual 
| Or sausage manufacturing companies in- 
in handling outstanding products, as 
-TO-EAT Smoked butts, salami for beer, 
mconsin summer sausage. Territories open 
ttions of the country. 
WISCONSIN MEAT PRODUCTS, INC. 
N. Pierce St., Milwaukee 12, Wisconsin 





DO YOU MAKE HOT DOGS? 
to sell more? Use our Wee-Nee-Toaster 
lum. This gadget toasts sliced bread 
franks. Send $1.25 for sample and de- 
§ and have your advertising agency contact 


IPCO PRODUCTS CoO. 
4i—14th Ave., Newark 6, N. J. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
hoker © Counsellor © Exporter © Importer 


sami §. SUENDSEN 


MI $0, DEARBORN ST., CHICAGO 5, ILL. 
BENATIONAL PROVISIONER, JULY 22, 1961 








THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., 
PHONE 


CHICAGO 22, ILL. 
CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—-SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





FOR IMMEDIATE SALE 


4-Allbright-Nell Company 5’ diameter x 10’ long 
dry rendering cookers; jacketed heads; complete 
with motors and speed reducers drives. 1-All- 
bright Nell Company 30” diameter x 10’ long 
Hasher-Washer, complete with motor. 14 Gebhart 
units, 1959 Model 115-BH with 3 phase motors, 
all stainless steel. 
AARON EQUIPMENT COMPANY 

9370 West Byron Street Schiller Park, Illinois 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





1—Globe gas fired reel bake oven 
1—Tohtz meat dip tank +RW524 
FS-332, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


#289-S 





FOR SALE: 14 C.B.#2 Pneumatic De-hiders, 
completely rebuilt, $250.00 each. 200 Ft. ice chain 
with solid link, 6” center, new $2.50 a ft. R & G 
Company, 525 West 46th St., Chicago, Ill. Tele- 
phone WA 4-8661. 





41M3 Enterprise Grinder Stainless Steel 
Feed Tray-New Head 
56BA Buffalo Grinder 714 H.P. Motor 
400 Lb. Buffalo Mixer 5 H.P. 
Dohm & Nelke Rindmaster 
H.D. — 3 US Bacon Slicer Complete “All 
In Excellent Condition” 
FS-323, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Il. 





FOR SALE: One scrapple kettle, iron with agi- 
tator 1000 Ib. Two steam jacket kettles, iron 
1000 gal. One 400# Buffalo clipper or chopper 
with motor. One mixer 1000 Ib. with motor. Will 
sell separate or as a whole VERY CHEAP. Con- 
tact J. O. SPICE and CURE Co., 414 W. Pratt 
St., Baltimore 1, Md. 





NEW FREEZER DOOR FOR SALE. 6 FEET HIGH. 
IN ORIGINAL CARTON. Edwin A. Ptak Co., 
3925 West 31st St., Cicero, Ill. Telephone Bishop 
7-5293. 





FOR SALE: Seelbach—200 lb. cut-mix. Complete 
with unloader. Perfect condition. Reasonably 
priced. FS-339, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ml. 





FOR SALE: 2 U. S. Royal cutting boards. New. 
40% discount. 2 ft. wide and 8 ft. long. FS-340, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





FOR SALE: 1—York 50 H.P. 7% x 7% Compres- 
sor. 1—York 40 H.P. 6% x 6% compressor D.8. 
Niagara 6 ton cold diffusing unit, Freon. Contact 
Mr. Norman J. Staller, 24 N. Wabash Ave., Chi- 
cago, Room 822. Telephone Chicago St. 2-3131. 








BARLIANTS 


WEEKLY SPECIALS 


AUCTION SALE !! 
UNRESTRICTED FINAL CLOSEOUT 
SWIFT & CO. PLANT 
3237 W. 65th Street, CLEVELAND, OHIO 


Thursday, July 27th—10:30 A.M. 


All remaining equipment will be sold at this Auc- 
tion Sale which will be conducted by Barliant and 
Company in conjunction with Rosen & Co. Auction- 
eers of Cleveland, Ohio. Barliant and Company 
representatives will be on the premises. 
Among the many items available are the following: 
CHOP-CUT: Boss mdl. 70-6, 'J'' knives, 60 HP. 
VACUUM MIXER: Boss size N-40, hand tilt bowl, 
15 HP. 
FROZEN MEAT CUTTER: Seybold #34, 3 HP. mtr. 
WRAPPER: Bacon Pkg. Mchy. mdl. FB-I. 
SAUSAGE STUFFER: 
SILENT CUTTER: Buffalo #60, center unload, 50 HP. 
PICKLE STORAGE TANK: stainless steel, 10’ x 20’ x 5’ 
deep, 2-compartment, w/stainless coils. 
LARD FILLER: Anco-Harrington, 3’ x 22” 
table. 

BULK FILLING DEVICE: for Lard Drums. 

EVAPORATORS: (2) Swenson. 

DRYERS: (2) 5’ x 16’, w/flat bolted heads, 40 HP. 

GUT HASHER: Dupps, belt driven. 

CURB PRESS: Hydraulic, w/Steam Pump. 

HUMANE HOG SLAUGHTERING EQUIPMENT. 

HEAD SPLITTER: (Beef) Boss, 5 HP. 

HEAD SPLITTER: (Calf) Boss, 5 HP. 

CHITTERLING WASHERS: (2) stainless steel, 
long x 25” wide x 56” high. 

BELLY ROLLER: Anco #675, w/conveyor, 5 HP. 

CONVEYOR: (Cut-down side finger type) 10’ fingers 
8’ c-c w/drive, 5 HP. 

BAND SAW: Jones-Superior mdl. 354, stainless steel 
stationary top, right hand, 5 HP. 

SAW: Biro mdl. I1, w/l HP. mtr. 

MISC. KILL FLOOR EQUIPMENT. 

BATTERY CHARGERS: (3) 

BOILERS: (2) Riley, late model, coal fired, (1953) 
5723 ft. heating surface w/Bailey Controls. 

EXTRACTOR: stainless steel, 30” dia. x 16” 

WASHER: stainless steel, 42 x 24, | HP. 

DRYERS: (2) Troy. 

PRESS: (2) Prosperity mdl. 154 PC. 

A good quantity of Stainless Steel Tables, Scales, 

In-Plant Trucks, Ham Molds, B.A.I. Lockers, Machine 

Shop Equipment and many other items. 


stainless 


12’ 


© New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
625 N. Kedzie Ave., Chicago 12, Ill. 


SAcramento 2-3800 


BARLIANT & ©. 





CLASSIFIED ADVERTISING 


[Continued from 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





MANAGER - SUPERINTENDENT - CONSULT- 
ANT: Proven executive ability. Broad practical 
experience in all operations. Available now. 
W-297, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





EXPERT: Sausage foreman-superintendent. Under 
50. Lifetime experience. Cost conscious. Quality 
minded. Will relocate anywhere. Available for 
immediate interview. W-326, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





CATTLE BUYER: 18 years’ packer experience— 
. markets, direct and auctions. Minimum starting 
salary $175.00 per week. W-334, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





PORTION CONTROL SUPERINTENDENT: College 
graduate. Experienced in development. Can as- 
sume full management including purchasing, pro- 
duction, costs and sales. Presently employed in 
this capacity. W-324, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





CATTLE BUYER: 24 years of country and ter- 
minal buying. Age 48. Will try out anywhere. 
W-317, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





HELP WANTED 


REPRESENTATVE WANTED 
OUTSTANDING COMMISSION OPPORTUNITIES: 
If you are personally acquainted with equipment 
buyers in chain store meat departments. We 
manufacture LENOX MEAT-MASTER band saw 
biades and allied products. Several major 
chains are using Lenox on repeat basis. Com- 
plete sales and service program. You arrange 
test, we conduct and do selling. Once account 
is set up, minimum amount of your time nec- 
essary. We will handle servicing. Write 
W. H. Davis, % American Saw & Mfg. Company 
69 Boyston Street Springfield, Mass. 








SALESMAN 


FOR: New York State, Eastern Pennsylvania, 
Virginia and Maryland. To sell our seasonings, 
cures, binders, emulsifiers, cereals, phosphates, 
tenderizers, caseinate, sauces, soup mixes, etc. 
EXCELLENT PROPOSITION to right man. 
KADISON LABORATORIES 
1850 W. 43rd St., Chicago 9, Ill. 
Telephone YArds 7-6366 





SALESMAN 
FOR THE SOUTHEASTERN STATES: To sell 
our seasonings, cures, binders, emulsifiers, ce- 
reals, phosphates, tenderizers, caseinate, sauces, 
soup mixes, etc. EXCELLENT PROPOSITION to 
right man. 
ae LABORATORIES 
1850 W. 43rd S Chicago 9, Ill. 
eatin YArds 7-6366 





GENERAL SUPERINTENDENT 
Established independent government inspected 
meat packing plant located in southeast. Must 
have experience and full knowledge of all phases 
of plant operation. Must be sober, aggressive and 
able to get along with personnel. Prefer age 
under 45. Growth factor excellent for qualified 
man. Reply to Box W-329, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 


FROZEN BONELESS BEEF BUYER 


Opportunity to Progress With 
Large And Growing Food Retailer 


The opportunity will go to a man with these 
qualifications: 

Highly specialized 

product. 

Full experience and knowledge of both do- 

mestic and import markets. 

Thorough knowledge of procurement and sell- 

ing methods. 

Successful record of operation with reputable 

broker or meat packer. 

Old enough to have experience; young enough 

to have growth potential—probably 30-35 

years. 

College degree preferred but not essential. 
WRITE, giving full outline of experience, age, 
education, salary history and requirements, and 
telephone number. 


Our Employees Know About This Ad! 
All Replies Confidential. 


BOX W-342 THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


experience with above 





COMPTROLLER 


Newly created position with independent meat 
packer in Midwest. Responsible for integrating 
entire office and accounting function including 
data processing. Man required with potential for 
future advancement. CPA or equivalent experi- 
ence. Meat packing background desirable but 
not essential. Age 30 to 44. Five figure salary. 
Send salary requirements and resume in first 
letter. 


W-335, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Il. 


SALES 
MANAGER 


GREAT OPPORTUNITY: In Califo: 
fied man. Must have proven expe 
industry and ability to assume full 
for sales organization. Salary open. 
ence and personal resume. 


Reply to Box W-328 


THE NATIONAL PROVISION! 


15 W. Huron St., 





PLANTS FOR SALE OR 





C@OLER SPACE FOR RENT 


BONERS, MEAT PROCESSORS, OIL as 


PROCESSING and CASING COM 


Available immediately. Ample cote 
space available. Telephone Mr. Aw 

cago, DR-3-4500. 4021 S. Normal A 
Tl. 





FOR RENT 
ONE STORY—9,000 SQUARE 
CENTRALLY LOCATED 
On well traveled corner in Chi 


COOLERS, CONVEYORS, OVENS, FLOO 


IMMEDIATE POSSESSION _ 


Apply to FR-343, THE NATIONAL PRO 


15 W. Huron St., 





AVAILABLE FOR LEASE OR 
Well equipped wholesale meat, poulti 
foods plant. Also 120 acre farm 
good buildings, with new abattoir 

htering of beef and pork. Will 





PLANT SUPERINTENDENT 

STRONG IN PRODUCTION; Costs, labor, stand- 
ards and quality control. Practical. Must be 
alert and capable of assuming complete respon- 
sibility. Experience mainly in manufacturing 
and prepackaging sausage, smoked meats opera- 
tion and some hog slaughter necessary. Midwest 
area. Furnish complete resume and references 
in first letter. Answers positively confidential. 
W-336, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





FOOD TECHNOLOGIST 
LABORATORY TECHNICIAN 
CHEMIST 
BY: Large independent pork packer, to set up 
and operate laboratory for analytical and de- 
velopment work on pork products. Excellent op- 
portunity for growth with an expanding com- 
pany. Replies held in strict confidence. W-337, 
THE NATIONAL PROVISIONER, 15 W. Huron 

St., Chicago 10, Ill. 





PROCESS ENGINEER 


ENGINEER: Preferably chemical, with at least 
6 years’ experience in meat packing plant opera- 
tions. Centrifugal experience not required, but 
helpful. Nature of work—process development 
and technical laison with the sales force and 





ASSISTANT PLANT MANAGER: Progressive 
eastern packer has an opening for an aggressive 
young man. Must be familiar with hog cutting, 
ham boning, curing etc. Send resume and salary 
requirements to Box W-330, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 22, 
N. Y. 





SAUSAGE FOREMAN 
CAPABLE OF: Taking full charge of sausage 
kitchen. Must have experience in all phases of 
sausage making. Send complete resume and sal- 
ary requirements in first letter. W-322, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


with the meat packing and allied industries. 
Position requires part time travel. Excellent 
employee benefits. For a challenging and secure 
future, send resume and salary requirements to: 
J. W. KELLY, Personnel Manager 
THE SHARPLES CORPORATION 
2300 Westmoreland St., Philadelphia 40, Pa. 
All replies held in strictest confidence. 





PICKLE MAN: With a background in pumping 
corned beef, hams, bacon, etc., and handling 
operations in a very substantial retail operation. 
Work surroundings are excellent, living condi- 
tions also very good. Located in California with 
all year round excellent climate. Salary com- 





EXPERIENCED BROKER: Or man experienced 
in buying and selling packinghouse by-products. 
Answers confidential. Burton Hill, HILL PACK 
ING COMPANY, Topeka, Kansas. 





BEEF MAN: FOR SALES AND PRODUCTION. 
CHICAGO AREA. REPLIES CONFIDENTIAL. 
W-321, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 
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ate with ability. Please write, giving back- 
ground, etc. to Box W-331, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





MANAGER: For combination meat packing and 
canning ‘plant. Opportunity for fast advancement 
{or man with successful experience. Medi 


property in trade as the down paym 
H. G. FOSTER 
Charlevoix, Michigan. 





FOR SALE: 18,000 square foot ref; 


Telephone Liber 


Modern offices and storage space. Cen 


tion close to loop and Congress 
(Chicago) FS-327, THE NATIONAL 


ER, 15 W. Huron St., Chicago 10, Il. 





FOR SALE: SAUSAGE FACTORY 
Florida. Established 14 years. 


ie 


equipped, 3 rolrigoraiin trucks and 


and retail routes. Will sell with 
real estate. Must have $15,000 ¢ 


terms. FS-309, THE NATIONAL PROVE 


15 W. Huron St., Chicago 10, Il. 





FOR SALE: With or without equi 
ing plant in northeastern Ohio. C 


killing and sausage manufacturing ¢ 


Main plant, 36,000 sq. 

out buildings 10,000 sq. 
sacrifice. FS-308, THE NATIO! 
SIONER, 15 W. Huron St., 





FOR SALE—FLORIDA: Modern, 
50’ x 65’ concrete plant. Adjoining 
ket. 55’ x 165’ 
supply, processing, branch house, 
erator for 15 years. Terms by 0o 
JACK BRODY 


12625 West Dixie Highway, North Miat 





FOR SALE or LEASE: 20,000 sq. 
one floor slaughter house. Av 
or light pork and/or beef. Con’ 


kill floor, maximum speed 220 per hé 


rails, tiled walls, 10 acres land com 

river. Minor improvements for 

office and locker room. Separate in 

ing building. Detroit area. FS-344, 

=~ atte seca 
» Til. 





HAVE RECENTLY ACQUIRED: 
packing plant well equipped and in 
tion. Would sell for fraction of its } 





independent packer. Good salary. Answers con- 
fidential. Write: Burton Hill, HILL PACKING 
COMPANY, Topeka, Kansas. 





ted in good cattle and hog Pp 
try. Would consider partner. FS 
TIONAL PROVISIONER, 15 W. Hur 
cago 10, Ill. 


THE NATIONAL PROVISIONER, 


land. Suitable for f 


15 W. Huron 5% 








